




















IT RETAINS THE JUICES! 


ABSORBS 
AND RETAINS 
MOISTURE AND FAT 
Gives 
INCREASED FOOD VALUE 


BETTER APPEARANCE 


IMPROVED FLAVOR 


REDUCED SHRINK 


That’s the Secret of NUSOY’S 
Remarkable Results! 


In addition to great absorbing power, NUSOY has 
unusual ability to absorb and hold natural juices and 
moisture. This factor is important—because sau- 
sage products made with NUSOY stay fresh longer, 
shrink less, have better flavor and more attractive 
appearance. 


Use NUSOY in meat loaves, stuffed sausage, chile 
con carne and other sausage specialties—it gives 
sensational results in every instance. Because of 
tremendous binding power, greater quantities of 
frozen meats, etc., can be used. Crumbling of prod- 
uct is eliminated. Meat loaves take on new, distinc- 
tive appearance and flavor. 


NUSOY is odorless, tasteless, colorless. It does not 
impart any artificial flavor or color. And it gives 
gains in yields that pay its cost many times! Order 
a bag today! 


AMER 
| PRODUCTS CORP. 


Evansville, Indiana, U.S. A. 


Copyright, 1935, Americsn Soya Products Corp. 
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ta REATER PROFITS 
SAUSAGE 


F you can produce a better quality of sausage at a saving 
in production time and labor, it stands to reason you will 
be able to make a greater profit. That is exactly what this 
remarkable machine can do for you—if you'll only let it! 





We Have the Proof-It 
ls Yours for the Asking 










The growing list of prominent, suc- 
cessful sausage makers; their experi- 


ences in actual operation; their letters 





to us giving facts and figures about 
performance—these are available to 
every progressive manufacturer. It 


will pay you to investigate! 


"BUFFALO" 
Soff Emptying cumnee 


Cuts a batch of meat fine in 5% to 9 minutes and empties it completely in less than 20 seconds. No 
hands need touch the meat; no movable parts to empty bowl. Three sizes: 200, 350, 600 Ibs. capacity. 


JOHAN E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 












Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

Canadian Office: 189 Church St., Toronto, Ontario 












100 Ib. 
CAPACITY 





t READ HOW IT WILL SAVE 


@ First, it saves by protecting meat quality. The absolutely non- 
toxic, CLEAN Aluminum is solid, all the way through. And being 
i seamless, it is simplicity itself to clean and sterilize. It will never 
need tinning nor plating. 

Second, it’s built to endure; with an Alcoa Aluminum Alloy 


hard as mild steel; with heavy duty, double wide handles; an 





extra heavy bead; and a thick reinforcing ring around the bottom. 
Third, after it has saved money for years, you can recover a 


sizable salvage for the metal itself! 





Send for catalog and complete prices. And remember — when 
you buy any packing plant equipment marked “Wear-Ever,” 
that name is your assurance that the best adapted Alcoa Alumi- 
num Alloy has been used to give greatest satisfaction in the use 
for which it is intended. THE ALUMINUM COOKING UTENSIL 
COMPANY, Desk B-470, 11th Street, New Kensington, Pa. 


EVERYTHING IN ALUMINUM 








“Wear-k 


THE STANDARD: WROUGHT OF EXTRA HARD, THICK ALUMINUM 
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*eLIGHT 
*BRIGHT 
eSEAMLESS 
eCAN’T RUST 
*ECONOMICAL 

e STRONG AS STEEL 
eWON’T SPOT MEAT 
e CAN’T CONTAMINATE 


¢ HEAVY REINFORCING RING 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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In This Issue 


PLANT SAVINGS—Handling Bulk Materials 
LIVESTOCK LOSSES—New Move to Save Millions 


PROCESSING TAXES—Congress Asked to Investigate 
Hog Tax Paid to January 1 


PORK BOOTLEGGING—Plans to Control It 
SAUSAGE—Trade Marking Boosts Sales 

Keeping Consumers Sold 
REFRIGERATION—New Methods Cut Beef Shrinkage 


PROCESSING PROBLEMS—Making Corned Beef Hash 
Handling Hog Heads 
Green Color in Tallow 

NEW IDEAS—Air Blast Fan for the Plant 


RETAIL—Visible Sanitation Increases Sales 
Retailers’ Short Courses 
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These Long -Time Users Report their 


ROCK CORK Installations 
25 Years “YOUNG” 


25 YEARS Swift & Company’s 
Chicago Plant 


26 YEARS Fox Head's Brewery 


26 YEARS Syracuse Cold Storage 
Company’s Plant 


27 YEARS The E. Kahn’s Sons Co.’s 
Meat Packing Plant 


E call these four Rock Cork 

installations 25 years 
‘“‘voung,’’ although three of 
them have actually been in serv- 
ice a few years longer. 

But a few years more or less 
mean nothing to Rock Cork. 
Even under the most severe serv- 
ice conditions, it maintains its 
high insulating value unim- 
paired over long periods of 
time. 

Rock Cork is mineral in com- 
position; a permanent low-tem- 
perature insulation that has no 
equal in its resistance to mois- 
ture infiltration. 

It is rot-proof, vermin-proof, 
odorless, and will not absorb 
odors. Neither will it support the 


Soucrs 


ROCK CORK 


Trade-Mark Reg. U. S. Pat. Off. 


REFRIGERATION INSULATION 


Johns-Manville Insulations are available for all tem- 
peratures from 400° F. below zero to 3000° F. above. City 
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ROCK 
CORK 


Lew Temper ature 
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growth of mold or bacteria. 


Send for the new book, “‘Insu- 
lation in the Food Products In- 
dustries.’’ Tells complete story 
of Rock Cork. Also covers correct 
specifications for insulating 
steam lines and heated equip- 
ment. Free. Mail coupon. 


Industries.”’ 





A Cold Storage Room, Swift & Come 
pany, Chicago, III. 









Fox Head Waukesha 
Corp., (brewers) Mil- 
bk waukee, Wis. 


Plant of the Syracuse Cold Storage Co., 
Syracuse, N. Y. 


Sharp Freezer Room, The E. Kahn’s 
Sons Co., (meat packers) Cincinnati, O. 


JOHNS-MANVILLE, 22 East 40th Street, New York City 
Send me a copy of the brochure, ‘‘Insulation in the Food Products 


Title. 





Ww Name. 


~~ Firm 





Address. 








State. 


























BAS SRE SIERO TILES 











2 


i; 
§ a ee IE Sm nin moe a 
' Be i 
fe ERER SpE 209% ge 


| 
! 
i 


: 7 
‘meee ERE WPM. es 
= Sd i 


4 
OES a ne aD cnt 
el a A em ree al 


Drea. oe. SI BE 
4 








ee 


“HALLOWELL 


Packing Plant Equipment 





“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally known 
*“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 








STANDARD PRESSED STEEL CO|‘@ 





BRANCHES 
BOSTON 
CHICAGO 
DETROIP 


BRANCHES 


JENKINTOWN, PENNA. 


BOX 550 ST.LOUIS 
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“BOSS” BELLY ROLLERS 


No. 169 Senior Roller 


Practical packers know that it 
is very important to properly 
roll bellies in order to trim them 
to better advantage and to as- 
sure a more uniform cure. 


The “BOSS” Senior Belly Roll- 
er is equipped with two upper 
rollers which press the bellies 
down on the conveyor which is 
placed immediately over the low- 
er anti-friction rollers. 


This construction assures 
equalized pressure and very best 
results. 


For largest plants the Senior 
Belly Roller is furnished with 
rollers and conveyor 33 in. wide. 


Also furnished with pulleys 
for belt drive. 


No. 167 Junior Roller 


This machine was designed for 
the smaller plant handling up to 
about 1000 hogs per week. 


It is equipped with only one 
top roller but in other respects 

1 give the same efficient and 
high class service as the larger 
machine. 


This new style construction 
and drive is superior to anything 
that has yet been offered and 
makes the operation of the ma- 
chine simple and accurate. 


Also furnished with tight and 
loose pulleys for belt drive. 





sz fy The Cincinnati Butchers’ Supply Corporation 


«tae 3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois Sausage Making, , dering Cincinnati, Ohio 
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ATTRACTING ATTENTION 


EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


.And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef 
Insides a bright uniform color from top to bottom. No 
dark areas in this dried beef. 


Write for further information and quotations today. 


MArmours 





- + WOUDED DRIED BEEF: - 





ARMOUR &° COMPANY - CHICAGO. ILL. 





The National Provisioner 





oo - 45 —- bm «. 


owes ef J el Ss’ 


=] 






Volume 92 








E 





THE MAGAZINE OF THE . 





Number 5 


€ 





Meat Packing and Allied Industries 


FEBRUARY 2, 1935 





Handling Bulk Materials in Plant 


Possible savings seem to justify more study of this subject than 
meat packers have been disposed to give to it 


ITH short livestock supplies in 1935, and in- 
creased consumer buying power still a question 
of doubt, the meat packer must make “Economy” 


his chief motto. 


If he is to show a living profit, it is more than 
possible this year it will come through operating 
Many packers have seen this, and are 
considering economical measures accordingly. 


economies. 


Meat plants perform han- 
dling operations on a large vari- 
ety of products—in addition to 
carcasses and cuts and processed 
and manufactured meats — and 
have conveying problems that 
are to be found in few industries. 


Many Ways to Save 


From the breaking up of the 
carcasses, through processing 
and packing and to the loading 
dock, conveyors of several differ- 
ent types are being or might be 
employed to good advantage. 


As a result — particularly in 
the larger plants — interdepart- 
mental transportation methods 
have received much attention. 
They have been extensively de- 
veloped, regardless of the large 
tonnage, many kinds and sizes 
of packages handled, and com- 
plications sometimes caused by 
cumbersome plant layouts. 


In the older and larger plants, 
particularly, widely-separated de- 
partments often materially in- 


crease the problem of keeping materials moving on 
a definite schedule, regardless of the up-to-dateness 
of the material-handling equipment installed. 


Handling equipment used in the meat packing 


Saves on Fuel Bills 





Lack of coal-handling equipment 
adds from 25c to 50c per ton to 
some packers’ fuel bills. The type 
of coal-handling system shown 
here is suitable for use in many 
meat plants, particularly where 
coal consumption does not exceed 
two cars per day. (Fig. 1.) 





industry may be grouped into a dozen or more 
classifications, each definitely suited to some par- 
ticular phase of product and material transporta- 
tion. Pipe lines carry water, brine, pickle, lard, 


blood and tankage. Power lines 
guide electricity to motors and 
lights. Elevators raise and low- 
er live and dead loads. Gasoline 
and electric tractors, hoists, 
moving tables—all fill a neces- 
sary function when speed, reli- 
ability and capacity are at a 
premium. 


Methods of Handling 


Swiftly-moving conveyors ex- 
ceed any speed that hand meth- 
ods could possibly attain over 
indefinitely prolonged periods. 
Machines are not subject to 
fatigue; hand labor is limited to 
restricted loads. Conveyors han- 
dle tonnage far in excess of any 
possible manual labor limit. Me- 
chanical handling has dependa- 
bility as contrasted to hand 
labor, which at best is uncertain. 

Admitting benefits of mechan- 
ical handling, it is only under the 
stress of heavy operations, when 
the dollars-and-cents need for 
conveyors is realized, that ma- 





chines are selected. Consequently they 
are often designed and installed to 
handle a maximum volume movement 
only. 


Inflexible Equipment Costs 


It is unfortunate that material-han- 
dling equipment is of this type, because 
the inflexibility increases unit handling 
costs to an unwarranted degree during 
periods of light operation at low hourly 
rates. Therefore, an extremely impor- 
tant factor governing selection of a par- 
ticular style of apparatus is the effect 
of fluctuations in volume on the cost 
of inter-departmental movements. 

This is the reason packers have 
adopted right methods for movement of 
bulk materials in plants, although 
sometimes they may contrast crudely 
with the smooth perfection of inter- 
departmental movements of semi-fin- 
ished product. 


| 


in large quantities and at constant 
pressures to the points of use. 

Pipe lines winding everywhere through 
the plant serve that purpose. The mo- 
tive power is either a reciprocating or 
centrifugal pump, whose characteristics 
and advantages have been discussed in 
previous issues of THE NATIONAL 
PROVISIONER. 

Fig. I illustrates the reduction in the 
size of pumps with the same capacity 
that has been achieved over a period of 
20 years. The steam-driven unit weighs 
about 4 tons, whereas the 3,600 r.p.m. 
centrifugal pump and motor complete 
weighs 460 lbs. Ten of the smaller 
pumps could easily be installed in the 
same space occupied by the larger unit. 


Coal Handling 


Although gas and oil have supplanted 
coal in some plants, most packinghouses 
still burn coal under their boilers. Many 


| 


Fig. 1—MODERN EQUIPMENT SAVES POWER AND FLOOR SPACE, 


This 460-lb. direct connected centrifugal pump (foreground) has same capacity as the 


old 4-ton reciprocating pump (background). 


In addition to occupying less floor space, 


it is more economically operated. 


Bulk materials are those used in con- 
junction with various packinghouse 
processes, and their transportation pre- 
sents a somewhat simpler problem. 
Mechanical methods of handling coal, 
ashes, water, salt, etc., were developed 
as a logical necessity only when manual 
handling proved inadequate. Bulk ma- 
terials may be roughly designated as 
those delivered to the plant from out- 
side sources and used in general proc- 
essing operations. 


Water Conveyed Cheaply 


Water is the raw material constitut- 
ing the largest item of bulk. It is used 
in all cleaning and processing opera- 
tions and is converted into steam. Its 
volume exceeds that of coal burned for 
fuel by a ratio of 50 to 1. Water is 
purchased from a city supply or is 
pumped from wells or rivers. In either 
case the hugh mass must be delivered 
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profitable conveyor systems are suitable 
for handling coal and ashes in the small 
houses. 


Coal is unloaded in all varieties of 
weather. Installation of conveyors for 
this service will cut manual handling 
costs from 32c per ton to 3.8c, including 
labor, power and all upkeep. 


One convenient method, known as the 
silo system, is extremely simple, as can 
be observed from Fig. 2. Cars of ‘coal 
are dumped over a small trough hopper 
from which the coal is automatically fed 
to an elevator discharging into the top 
of a special silo. Inside and at the 
top of this silo is a steel bin of about 
25 ton capacity, and small enough to 
allow a space between it and the inside 
of the silo. 

As coal is elevated to the silo is fills 
this live storage bin and overflows into 
the body of the silo beneath. A spout 


from the bottom of the live storage bin 
delivers the coal by gravity to the boiler 
room as needed. 


The coal is unloaded, stored, reclaimed 
and delivered to the stoker hopper en. 
tirely without manual labor. Storage of 
surplus fuel for emergencies is an im- 
portant factor. The silos are fireproof 
and well-suited for fuel storage. 


Methods of Handling Ashes 


Whenever coal is burned, the ashes 
must be disposed of. Their handling 
presents a dusty, hot job, especially in 
summer. 


If there is a basement in the boiler 
room, ashes can be dropped into lorries, 
dumped into a skip hoist, and stored jn 
an ash tank. Where there is no base- 
ment, the ashes may be raked out at 
the front of the boiler setting into a 
screw conveyor and transported from 
there by means of a covered screw con- 
veyor to a bucket elevator. Ashes are 
of a very abrasive nature, but if kept 
dry do not materially shorten the life 
of the equipment. 


Steam jets and vacuum systems are 
also used for elevating ashes to storage 
bins, from which point they are dis- 
charged by gravity to a truck or rail- 
road car. The problem of eliminating 
the dust is always of interest to the 
packer, because of the nature of his 
product. 


Cost of Handling Salt 


Salt is next in importance from a 
bulk handling standpoint. Salt, either 
rock or fine, is delivered in box cars, 
Usually it is shoveled by hand into two- 
wheeled trucks, pushed to a storage 
hopper and dumped. Cost of unloading 
a box car of salt varies from $11.00 to 
$15.00 for 45 tons. Many plants store 
salt in the basement and elevate it with 
a bucket conveyor as pickle-making re- 
quirements demand. 


New methods (described in THE 
NATIONAL PROVISIONER Sept. 29, 1934, 
p. 9) provide for making brine on the 
top floor and distributing it to the vari- 
ous departments where it is used. They 
revolutionize methods of making curing 
pickle and effect great savings. Salt 
may be stored above the dissolver and 
arrangements made for gravity flow of 
salt to the machine. If the quantity of 
salt in storage is large, provisions 
should be made to adequately strengthen 
the building to carry the salt load. In 
many plants using older methods, brine 
is made on the first floor and pumped 
with a centrifugal pump to points of 
use. 


Economically unloading salt from box 
cars is an awkward problem, as it in- 
volves specialized equipment. . Consid- 
ering the tremendously large quantities 
of salt used by the meat packing indus- 
try, a new design might prove practi- 
cal, incorporating in the box cars spe 
cial hopper bottoms to which dirtproaf 
chutes could be attached conveniently. 
Through these chutes the coarse salt 
would slide by gravity into the base 

(Continued on page 19.) 
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Organize to Reduce Live- 
stock Handling Losses 


lars, it has been estimated, is the 
joss every year to the meat packing 
industry—indirectly shared by the live- 
stock producer—caused by bruises and 
injury to meat animals in handling 
from the farm to the meat plant. 

From 6 to 10 per cent of the hogs 
reaching market are bruised, necessi- 
tating tanking each year about 5 mil- 
lion pounds of pork so badly damaged 
as to be inedible. An equal amount, it 
is thought, is trimmed from the various 
cuts and usable only in sausage. 

In the case of cattle, from 25 to 30 
per cent are bruised to an extent vary- 
ing from only slightly to conditions 
where whole quarters are damaged. 

Beef tanked annually because of 
bruises has been estimated at 4 million 
pounds. There has been an additional 
loss of about 242 million pounds 
trimmed away from various cuts and 
sent to the sausage department. 


phigs 20 and 30 million dol- 


Cooperate to Cut Losses 


This huge loss can be ill afforded at 
any time. It assumed particular im- 
portance this year, in view of reduced 
supplies of livestock. 

All those identified with the produc- 
tion, transportation and processing of 
meat animals will be much interested, 
therefore, in the recent organization of 
the National Live Stock Loss Preven- 
tion Board, formed to reduce losses in 
transit and from bruising, and to co- 
ordinate and expand the activities of 
local associations. 


The organization proposes also to 
initiate and encourage education and 
research, to secure data, to disseminate 
information and to promote practical 
and proper methods to reduce and elimi- 
nate preventable livestock losses during 
the marketing process. 


Men Who Head Movement 

Membership of the board of directors 
and officers is as follows: E. G. Reed, 
New York Central Railroad, chairman; 
H. R. Davison, Institute of American 
Meat Packers, vice chairman; Dr. H. P. 
Hoskins, American Veterinary Medical 
Association, secretary; C. H. MecNie, 
Chicago & Northwestern Railroad, 
treasurer. 

Other members of the board are: 
P.0. Wilson, National Live Stock Mar- 
keting Association; George W. Davies, 
American Poland China Record Asso- 
ciation; F. E. Mollin, American Na- 
tional Live Stock Association; F. R. 
Marshall, National Wool Growers’ As- 
sociation; Fred Brooks, Chicago, Rock 
Island & Pacific Railroad; Charles H. 
Schultz, The Chicago Live Stock Ex- 
change; J. E. Thoman, Hartford In- 
surance Co.; William Weeks, Kansas 
City Stock Yards Co.; L. W. Kube, St. 
Paul Union Stock Yards Ca: B. 3. 
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Brumley, Ohio Live Stock Loss Pre- 
vention Association; E. L. Hoppel, 
Northern Pacific Railroad; F. E. Knut- 
zen, Institute of American Meat Pack- 
ers; F. M. Sherwood, Institute of 
American Meat Packers; J. A. Mce- 
Naughton, Los Angeles Union Stock 
Yards Co. 


H. R. Smith, livestock commissioner 
for the National Live Stock Exchange, 
is general manager. Associated with 
him are: R. L. Cuff, livestock commis- 
sioner, Kansas City, Mo.; W. T. Spen- 
cer, livestock commissioner, Omaha, 
Neb.; H. J. Boyts, livestock commis- 
sioner, Sioux City, Ia.; W. A. Peck, 
livestock commissioner, St. Paul, Minn. 
Mr. Smith and his associate commis- 
sioners for a period of years have been 
actively engaged in promoting the na- 
tional campaign to eradicate tubercu- 
losis in livestock and in aiding federal 
and state authorities in carrying for- 
ward this work to an advanced stage 
of completion. It is greatly to be hoped 
that losses in transit and from bruis- 
ing can be reduced in a way similar to 
the pronounced declines in losses caused 
by tuberculosis in past years. 


Plans for the Campaign 


Loss prevention committees have been 
organized at some of the Western mar- 
kets, and encouragement will be given 
to organization of state groups, such 
as the Ohio and Michigan Livestock 
Loss Prevention Associations, which 
have been very successful. A program 
has been outlined to include a survey 
to determine more accurately the losses 
in transit and from bruising. 


It is also proposed to expand the 
organization by enlisting the support 
of other groups throughout the country 
to secure the best possible results over 
a wide area. Few.people realize the 
extent of damage caused by the over- 
loading and rough handling of livestock 
on farms, in transit and at market cen- 
ters. Educational work will be carried 
on through the farm press, trade pub- 
lications, radio, display of posters, and 
other means. 


CATTLE FROM CANADA 


The first carload of Canadian cattle 
to be shipped to the United States since 
the heavy duties went into effect sev- 
eral years ago was shipped from To- 
ronto on January 29, earmarked for 
Buffalo. It is said that plans are under 
way to make extensive shipments to the 
United States this year to alleviate the 
shortage due to government slaughter 
of 8,000,000 head of cattle from the 
farms to relieve the drought situation. 

Current prices for livestock in the 
United States are at levels which would 
give Canadian shippers just a small 





PREVENTABLE MONEY LOSSES. 


Bruises are no respecters of quality, as 
this illustration of the carcass of a prize 
hog from the International Livestock Ex- 
position shows. 

The shoulder, as such, appears to be 
ruined. Perhaps a picnic could be made 
from it. Probably it would have to be 
boned out for sausage. This bruise extends 
into the belly. 


The left ham also contains a bad bruise, 
which materially reduces the value of this 
cut. Butt could be cut off and cured. Re- 
mainder of ham would have to go to sau- 
sage department. Possibly a boned boiled 
ham could be made. 


The right ham contains a rather large 
but shallow bruise; perhaps it could be 
saved for a skinned ham. As usual, the 
largest and deepest bruises occur on the 
more valuable cuts. 


profit. The outlook, however, is for 
higher prices, with the result that ship- 
ments in the future can be more than 
profitable, despite the $3 duty on long- 
fed cattle and the $2.50 per cwt. on 
other classifications. 


TRADE PACT WITH CANADA 


Negotiations are under way for a re- 
ciprocal trade agreement with Canada, 
according to the State Department. A 
public hearing will be held on March 
18 in the office of the U. S. Tariff Com- 
mission in Washington. All written in- 
formation and requests to speak at the 
hearing must be received by the Com- 
mittee for Reciprocity Information not 
later than noon on March 11. 


In 1928 and 1929, Canada occupied 
first place as a purchaser of U. S. prod- 
ucts and for years Canada has been the 
principal source of U. S. exports. In 
1929, American exports to Canada to- 
taled $948,000,000 but declined to $211,- 
000,000 in 1933. Imports into the 
United States from Canada declined 
from $503,000,000 in 1929 to $185,- 
000,000 in 1933. 
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Packer Sketches Livestock 
Picture For Business Men 


HE American cattle industry, which 

normally adds several hundred mil- 
lion dollars to the annual national in- 
come, should have reason to feel en- 
couraged with prices of cattle at the 
present time. These are from 10 to 40 
per cent higher on the lower grades and 
from 50 to more than 100 per cent 
higher on the better grades than they 
were last year at this time, Thos. E. 
Wilson, chairman of the committee to 
confer with livestock producers of the 
Institute of American Meat Packers, 
and chairman of the board of Wilson 
& Co., Inc., Chicago, said in an address 
before the Chamber of Commerce of 
Oklahoma City last week: 

“The increase in the price of cattle 
has been possible because the con- 
sumers of meat apparently have been 
willing and able to pay higher prices 
for the available supply of beef than 
they paid last year, and because the 
packing industry did an efficient job of 
merchandising the producers’ product. 
The ability of the meat packing indus- 
try to process beef efficiently and to sell 
the beef for the best figure possible is 
a vital matter in the relative prosperity 
of a large proportion of our country. 


Hog Prices Also Higher 


“Hog prices also have advanced 
sharply over the levels of a year ago. 
During the first week of January, prices 
at Chicago averaged $7.39 as compared 
with $3.38 a year ago. Neither of these 
figures included the processing tax 
which the packer incurs on every hog 
slaughtered and which is used to in- 
crease the income of cooperating pro- 
ducers in the form of benefit payments. 

“All those engaged in the slaughter- 
ing of swine are obliged to pay to the 
government $2.25 per live hundred 
weight processing tax on each hog 
slaughtered. The only one exempt from 
the payment of tax is the farmer. 
Farmers are permitted to slaughter for 
their own household use as many hogs 
as are required. 


“If the farmer sells his dressed pork 
to a consumer, he is permitted a maxi- 
mum annual volume of 300 pounds 
which he can deliver tax free. On any 
amount in excess of 300 pounds, the 
farmer must pay a processing tax and 
if his volume reaches 1,000 pounds, he 
loses the exemption granted by the law 
on the original 300 pounds. 


“However, the farmer is not granted 
any exemption when selling direct to a 
dealer in meats, as the dealer is re- 
quired to pay the tax on any pork prod- 
ucts purchased from him.” 


More People Ate Beef 


“Last year more beef was consumed 
in the United States than has ever been 
eaten in this country in one year be- 
fore,” Mr. Wilson said. “The consump- 
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tion of beef per person in 1934 ap- 
parently was greater than it has been 
in any year since before the war. The 
estimated consumption of beef per 
capita—about 67 pounds—included the 
beef distributed by the government 
through relief agencies. 


“The record consumption of beef in 
1934 means that thousands of people, 
who in previous years possibly ate no 
beef or very little, had an opportunity 
to appreciate the deliciousness of beef. 
The increased appetite for beef shown 
last year should be distinctly encourag- 
ing to cattle producers, because it un- 
questionably means that the popularity 


of beef as a food is being well maip. 
tained. 


“In contrast with the large supplies 
of live stock and meat available jn 
1934, supplies will be considerably cur. 
atiled in 1935, because of the drought 
and the government production contro] 
program,” Mr. Wilson said. “Because 
of the severity of the drought, the goy. 
ernment bought millions of cattle, 
calves, and sheep in drought areas 
where there was not enough feed to 
carry the animals. A great many of 
these animals were processed into 
canned meat for relief purposes, and 
the remainder were sent to parts of the 
country where feed supplies were ayail- 
able to take care of them. 

“The packing industry co-operated to 
the fullest extent in the government’s 
drought programs. Many packing 

(Continued on page 38.) 


Cattlemen Go On Record 


HE sense of what is necessary to 

bring the Western livestock indus- 
try to a prosperous basis was expressed 
in a long series of resolutions adopted 
by the American National Livestock 
Association at its recent meeting at 
Rapid City, S. D. 

Many of these touch on matters com- 
mon to the interests of both producers 
and packers, among which are the fol- 
lowing: 

Opposition to all legislation that will 
interfere with the free and untrammeled 
marketing of livestock. 


Beef Grading and Stamping 
Urging the Bureau of Animal Indus- 
try to look into the question of com- 
pulsory beef grading and stamping, and 
to work out a plan to that end. 
Expressing appreciation to the AAA 
for reassuring information that no pro- 
cessing tax on cattle will be levied. 


Asking for re-submission to the AAA 
of the proposed marketing agreement, 
heretofore submitted to the Secretary 
of Agriculture but rejected by him, and 
urging the reconsideration and putting 
into effect of such agreement. 

Asking that the President announce 
that no reduction will be made in pres- 
ent duties in principal agricultural 
products. 

Demanding no relaxation of present 
quarantine restriction preventing im- 
ports of animals from countries af- 
flicted with foot-and-mouth disease. 

Urging that imported canned beef be 
distinctly labeled in letters at least one- 
half inch high, showing the country of 
origin. 

Favoring a 6c tariff on green cattle 
hides. 

Favor 5c Excise Tax 


Urging that if found necessary to 
dispose commercially of the cattle hides 
and calfskins now in storage, not more 
than 5 per cent of these hides be mar- 
keted in any one month. 


Favoring the 5c excise tax on im- 
ported animal, vegetable and marine 
oils, including those from the Philip. 
pines, an excise tax of 10c per pound 
on all cooking fats and table spreads 
made from such imported raw ma- 
terials; and condemning any tax on 
product made from domestic materials, 


Urging the B. A. I. to cooperate with 
stockmen in putting into effect the sys- 
tem of accrediting of range cattle by 
packinghouse records of post-mortem 
examinations on such number as will 
correspond to actual testing of 10 per 
cent of the range breeding herds. 


Criticizing the packers for conduct- 
ing livestock feeding yards. 


Demanding that packers make no 
further general increase in wages until 
the livestock industry is on a basis of 
reasonable profit to producers. vi 


Endorsing the work of the National 
Livestock Loss Prevention Board. 


Urge Support of Board 


Urging still further support of the 
work of the National Livestock and 
Meat Board. 


In his opening address at the conven- 
tion, Charles E. Collins, president, 
praised the work of the government 
under its emergency drought relief pro- 
gram but condemned the requirement 
that they cooperate in any future pro- 
gram of the AAA relating to the cattle 
industry. He urged that congress be 
requested to abrogate such contracts. 

Officers elected for the coming year 
are: Charles E. Collins, of Kit Carson, 
Colo., president; F. E. Mollin, secretary- 
treasurer; Albert K. Mitchell, New 
Mexico, first vice-president; and the fol- 
lowing second vice-presidents: Frank 
Boice of Arizona; Fred A. Hobart of 
Texas; Herman Oliver of Oregon; J. 
Elmer Brock of Wyoming, and Tom 
Jones of South Dakota. 

Next year’s convention will be held 
at Phoenix, Ariz. 


The National Provisioner 
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Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











Flood of Unemployment 
Compensation Laws 


EAT packers have been hearing 
M a lot recently about “unemploy- 
ment insurance” and proposed legisla- 
tion which might result in a further tax 
burden to support such a plan. 

This presents another very real prob- 
lem to the meat industry, and one which 
needs careful study before reaching 
sound conclusions concerning it. Bills 
have been introduced in Congress with 
administration backing, and most of the 
43 state legislatures meeting this winter 
and spring will have similar proposals 
before them. 

The National Conference of Business 
Paper Editors—made up of editors 
representing leading industries and 
lines of business—has recently com- 
pleted a survey of this situation through 
its Committee on Social Legislation. 
This survey presents facts and informa- 
tion worth the study of meat packers 
who desire to be informed on this sub- 
ject, and who must build up “unemploy- 
ment reserves” if such laws are to be 
complied with. 


Compensation for Unemployed 


The term “unemployment insurance” 
is commonly used in this connection, but 
the editors point out that this is not 
“surance.” Contributions to insur- 
ance funds are based on actuarial com- 
putations, which are only possible when 
there is adequate information about the 
risks to be insured. These requirements 
cannot be met with respect to the risks 
of unemployment, which cannot be 
measured and so proper operating de- 
tails cannot be developed. 

It is recommended that the phrase- 
ology used be unemployment “compen- 
sation” and not unemployment “insur- 
ance,” 


In practically all plans proposed up to 
January 1, 1935, if an employer can 
keep his regular workers employed, his 
contributions to a state fund are re- 
duced, and eventually cease as long as 
employment is maintained. 


May Increase Unemployment 

No proposal for unemployment com- 
pensation offers full protection against 
all unemployment. In every plan which 
has received any serious consideration 
definite limits are set upon the amount 
of compensation which may be paid to 
an unemployed worker and upon the 
number of payments he may receive. 


There is a belief that one probable 
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result of a nation-wide adoption of un- 
employment compensation systems will 
be an immediate increase in the number 
of unemployed persons. Unemployment 
stabilization activities which will follow 
the adoption of compulsory unemploy- 
ment compensation laws will have the 
immediate effect of reducing the num- 
ber of workers in any plant. 

It will be a new form of technological 
unemployment, probably temporary in 
effect, but calling for special efforts to 
combat its immediate influences. 


One Law Now in Effect 


The only state unemployment com- 
pensation law now in effect is that which 
operates in Wisconsin. All employers 
of 10 or more persons are included in 
this state’s act, except employers in 
highly seasonal industries and some 
others. Employers contribute 2 per cent 
of their payroll, and these contributions 
are deductible expenses under the state 
income tax law. Payments range from 
$5 to $10 per week for 10 weeks to em- 
ployees suffering involuntary unemploy- 
ment. 


In the editors’ study of the mass of 
proposed state and federal legislation 
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Unemployment 
Compensation 


A preliminary review of wn- 
employment compensation has 
been made by the Committee on 
Social Legislation of the National 
Conference of Business Paper 
Editors, of which the editor of 
THE NATIONAL PROVISIONER is a 
member. 

This is the first of a series of 
factual studies dealing with cur- 
rent national questions of busi- 
ness interest. Studies on other 
proposed legislation will be made 
public from time to time. 


Copies of this report on “Facts 
About Unemployment Compensa- 
tion” may be obtained by filling 
out and sending in the following 
coupon with 6c in stamps to 
cover postage: 


Editor THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, IIl. 


Please send me copy of the survey on 
“Facts About Unemployment Insurance.” 























made up to January 1, 1935, there ap- 
peared to be a trend away from pooled 
funds toward separate accounts for 
each contributing employer, with each 
company’s liabilities limited to its own 
reserve. 

Recent bills introduced would reduce 
an employer’s contribution in proportion 
to his ability to maintain the continuity 
of his payroll, thus preventing unem- 
ployment. 


Employees Must Take Part 


The editors’ committee also notes that 
in every plan which has received any 
serious consideration definite limits are 
set upon the amount of compensation 
which may be paid to an unemployed 
worker, and upon the number of pay- 
ments he may receive. 

They observe that there is no disposi- 
tion in the preparation of bills to throw 
the whole burden on employers, but 
that employees must help set up their 
own safeguards. And the public must 
aid casual, seasonal and intermittent 
workers and regular workers who may 
have used up their unemployment re- 
serves. 


The report of the Committee on Eco- 
nomic Security, which the President 
presented to Congress on January 17, 
1935, with his recommendation, and on 
the basis of which bills were immedi- 
ately introduced into both houses of 
Congress, provides a system of unem- 
ployment compensation, state-adminis- 
tered and federally-supervised, financed 
by a payroll tax with federal subsidies. 


These federal bills provide that be- 
tween January 1, 1936, and January 1, 
1938, the unemployment compensation 
pay roll tax shall be 1 per cent until 
the industrial production index reaches 
84 per cent of the 19238-1925 level, and 
2 per cent until it reaches 95 per cent 
of that level. Should an employer be 
permitted under the state law to reduce 
his annual contributions by stabilizing 
employment, the bill allows him to 
credit against his federal tax both his 
state contribution and his state allow- 
ance, 


Hearings on the federal bills are now 
being held. 


CONSTITUTION BEFORE CODES 


Full retention of constitutional rights 
for all past and future signers of NRA 
codes was disclosed this week to have 
been assured by President Roosevelt 
in an executive order, signed early this 
week but not announced publicly. The 
order, actually a modification of the 
terms of approval whereby the chief 
executive gave force to all prevailing 
codes, said: 

“Tt is understood that neither the gov- 
ernment nor any member of industry 
waives, or can properly insist that the 
other has waived, any constitutional 
right pertaining to the government or 
to any individual by approving, assent- 
ing to or cooperating under a code of 
fair competition.” 

(Continued on page 27) 
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Handling Hog Heads 


What is the most economical way to 
handle hog heads? A packer writes: 
Editor THE NATIONAL PROVISIONER: 

We would like to know the most economical 
and profitable way to dispose of hog heads. Our 
present methods would indicate that we are not 
using the best way. 

This packer does not indicate the size 
of his kill or his present method of 
handling heads. In plants where the 
kill is fairly large, the following meth- 
od is frequently followed. 


As soon as hogs are dehaired and 
opened the head is severed and left 
hanging by one jowl. It is later re- 
moved on the killing floor and immedi- 
ately processed. First, any hair re- 
maining on the head is removed. The 
method of doing this depends upon 
whether the head is to be cut up into 
various parts or sold whole. If singed, 
care must be taken not to cook the 
skin. If sold as a hog’s head it is either 
full cut with the jowl on or regular cut 
with the jowl off. 


If the head is to be cut up the skull 
fat is used for lard; ears, snouts, lips 
and tongue for sausage or for curing; 
cheek meat, head and jaw meat for 
sausage; brains for sale, fresh or frozen, 
and jaws and skulls for lard, grease 
and glue. Heads cut up in this way are 
handled as follows. 


Where a large number of heads are 
handled, they are placed on head pins 
on a conveyor with a moving chain and 
as they move along, different operators 
perform the various functions. This is 
so timed that the work on the heads is 
completed when the kill is completed. 
Where plants are not so equipped, the 
work is done on a flat top table pro- 
vided with sprays. 


One of the first operations on de- 
taching the head from the carcass is to 
remove the tongue. This is done by 
cutting down along the inside of each 
side of the jaw, care being taken not 
to score the tongue, which is sold either 
fresh or cured. ~ 


After the tongue is removed, the ears 
and outer layer of skull fat are cut 
from the head by the head skinner. The 
fat is cut away from the ears and sent 
to the lard tank. The ears are cut off 
so as to leave the ear tubes attached 
to the skull. They are then trimmed 
from the skull fat and sent either to 
the glue tank or the white grease tank. 
If the ears are not sold as such, they 
may be thoroughly cleaned and sent to 
the lard tank where they will yield 12 
to 14 per cent of lard. 


Next the snout is marked across the 
nose and underneath the eyes by run- 
ning a chisel in along the side of the 
bone to pry away the meat. The cheek 
meat is then loosened or cut from the 
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jaws, the lower jaw is trimmed free 
of the lips and all head meat is care- 
fully trimmed off, the skull is split in 
two, either with a machine or a cleaver, 
the brains are removed and if the skull 
is to go to the lard tank all hair must 
be removed. Some packers regard it 
as easier to cut out the entire eyelid 
and send it to the tank house. The 
upper part of the head in front of the 
eyes is not used for edible purposes 
unless the head is split. The teeth and 
all turbinated bones must be removed 
and the nasal passages cleaned. 


The snout is pulled by machine in 
some plants which is said to increase 
the yield of snout meat trimmings, the 
cheek meat is then chiseled loose, the 
temples are marked either with a knife 
or small chisel and the head is placed 
in a machine called the jaw puller, 
where the jaw is separated from the 
skull. The temple meat is left on the 
jaw bone. The cheeks are then removed 
and the skull is split. The front part 
of the skull containing the teeth is cut 
off and the back part of the skull is 
split lengthwise. This is generally 
done by machine. Care is exercised to 
avoid damage to the brain. 


If the heads and jaw bones are to be 








Good Looking Wieners 


In some localities regulations 
have been passed prohibiting the 
use of color on sausage. This 
means that packers and sausage- 
makers must get the best color 
possible as a result of manufac- 
turing and processing. 


Some methods of getting good 
color on wieners or frankfurts 
where the use of outside color is 
not permitted have been published 
in THE NATIONAL PROVISIONER. 
These suggestions will help you 
in selecting meats for your prod- 
uct, curing the ingredients, chill- 
ing and holding, and finally, 
smoking and cooking. 


If you want this information 
fill in and mail the following cou- 
pon with 5c in stamps: 


THE NATIONAL PROVISIONER, 

Old Colony Bld., Chicago, Il. 

Please send me information on how to 
make good looking wieners without the 
use of artificial coloring. 


(Enclosed find 5c in stamps.) 




















sent to the lard tank the ethmoid bones 
and teeth must be removed. This jg 
done by two machines consisting of 
circular discs rotated rapidly. On the 
circumference of these discs are knives 
protruding slightly above the surface, 
The head is held against these 

one of which shells out the teeth on 
the jaw bones and the other removes 
ethmoid and turbinated bones from 


Yield of lard from jaw bones is 11 to 
13 per cent and from skull bones 12 to 
14 per cent. This lard is slightly dark. 
er than the usual run of killing lard. 


NO DANGER IN COOKED PORK 


During the winter season, when vari- 
ous food products containing pork are 
consumed, the caution to “cook pork 
well” is repeated and emphasized by 
the U. S. Department of Agriculture, 
Failure to observe this precaution in- 
vites danger from trichinosis, a disease 
caused by very small parasites some- 
times present in the muscle tissue of 
raw or imperfectly cooked pork. 


According to a report received re- 
cently by the U. S. Bureau of Animal 
Industry two persons became seriously 
ill and one died as a result of eating, 
at a party, a mixture of raw ground-up 
pork and beef. The purchase was made 
at a local butcher shop in a large East- 
ern city. The custom of eating certain 
pork products raw is not widespread in 
this country but is fairly common 
among some of the foreign-born inhabi- 
tants of our larger cities. 


The cause of the illness and death 
was trichinosis, a disease of humans 
caused by small threadworms known as 
trichinae. These parasites occur o¢- 
casionally in the muscle tissue of pork. 
When infested pork is eaten by human 
beings in a raw or insufficiently cooked 
state, the parasites are set free in the 
digestive tract where they grow and 
multiply. Ultimately the new genera- 
tion invades the muscles of their human 
victims and produces the disease, tri- 
chinosis, which may be_ exceedingly 
painful and long drawn out. In ex- 
treme cases, it causes death. 


“There is no danger whatsoever from 
pork, so far as trichinosis is concerned, 
if care is taken to cook well all pork 
and products containing pork muscle 
tissue,” says Dr. Benjamin Schwartz, 
department zoologist. “Pork” he states, 
“is one of the most appetizing articles 
in the human diet. Only a very 
proportion of the hogs in this country 
are infested with trichinae, but ‘it is 
dangerous to eat raw or improperly 
cooked pork. These parasites in pork 
are rather easily destroyed by cooking. 
To avoid trichinosis, follow the simple 
precaution: Cook all pork well done.” 
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Green Color in Tallow 
Some Observations On Its Causes 
and Methods of Detection 


By C. P. LONG, 
procter & Gamble Laboratories, Ivorydale, O. 


ACKERS know that stock brought 

directly to slaughter from grass 
may produce darker and greener in- 
edible fats than when stock is not killed 
directly from grass. All evidence in- 
dicates that the green is due to incom- 
plete removal of grassy material from 
the offal before rendering. 

The natural green coloring of grass 
and all other plants is a compound 
known as chlorophyll. Chlorophyll is 
normally accompanied by varying 
amounts of yellow and red coloring 
matter called carotin and xanthophyll. 
In ordinary summertime green foliage 
the red and yellow is masked by the 
green of the chlorophyll, so that the 
foliage appears green. In the fall the 
leaves ripen, due to season or frost, 
with the destruction of the chlorophyll, 
so that the brilliantly-colored red and 
yellow fall leaves result. The carotin 
and xanthophyll cause the yellow color 
of some fruits and vegetables, such as 
carrots, pumpkins, and corn. 


Chlorophyll, carotin and xanthophyll 
are fat soluble, so that they may be 
extracted from vegetable matter—spin- 
ach, for example—by cooking the latter 
with fat. In all the references which 
we have examined we have found none 
stating that chlorophyll is deposited by 
nature in the fatty tissuse of animals 
eating grass or other chlorophyll con- 
taining materials. If chlorophyll were 
deposited in the fat by the animal, green 
butter fat should be common. Some of 
the yellow coloring matters are depos- 
ited by natural processes in the fatty 
tissues and in butter fat. 


Tests on Caul and Leaf Fat 


To confirm statements that chloro- 
phyll is not deposited in the tissues, 
we have selected caul and leaf fat di- 
rectly from the animal on the killing 
floor at a time when grass fed cattle 
were slaughtered. Some of the cattle 
were Jerseys with exceptionally yellow 
fat. 


When these selected fats were ren- 
dered in glass in the laboratory, tallows 
were obtained which ranged from near 
white to very deep yellow, but free 
from green (chlorophyll). Production of 
inedible tallow in this plant at that time 
was a deep yellow in color, with a slight 
olive shade, but not particularly green, 
although the tallow showed a pro- 
nounced test for chlorphyll. 


No chlorophyll (green) was found in 
any of the material going into the tal- 
low until after the inclusion of the offal 
from the hasher and washer. The offal 
which had gone through the hasher and 
washer still showed very noticeable 
amounts of grassy material. During 
rendering, this grassy material came 
into contact with the fat, which dis- 
solved the chlorophyll or green coloring 
matter from the grass. No recovery 
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was made of edible tallow, so that the 
entire production of tallow was green. 
Two Remedies Suggested 


It is apparent that in order to make 
non-green tallow, or reduce the amount 


vof green tallow from animals coming 


from grass, two methods are possible. 
The first is the segration and separate 
rendering of as much of the fatty tis- 
sues as possible from the offal so that 
the major portion of the tallow wouid 
be free from green. The second is to 
hash the offal as finely as possible with 
thorough and efficient washing. 

Elimination of as much as possible of 
the grassy material before the offal is 
sent to the hasher will obviously be a 
great help in keeping chlorophyll-carry- 
ing material out of rendering equip- 
ment. 

Dry feeding for a day or so of stock 
from grass would materially reduce the 
possible contamination of the fat by 
chlorophyll, since the amount of chloro- 
phyll remaining in ordinary hay is very 
much less than originally in the grass. 
Observations made in an abattoir kill- 
ing only dry fed aminals and operating 
an exceedingly efficient hasher and 
washer confirm the above statements. 


Further confirmation that the green 
is introduced by the offal is given by 
the product made by rendering beef 
trimmings from retail butchers. Tallow 
made in this manner has not been noted 
green over a period of some 20 cdd 
years. The reason is obvious, since 
such material is entirely offal free, 
there can be no absorption of chloro- 
phyll. 

View of the Soap Maker 


From the soapmaker’s point of view, 
any tallow must be considered as green 
tallow that. produces a green soap when 
saponified in the normal manner. A 
tallow may contain so much yellow and 


_ red that the green is so masked that 


the tallow may not appear green. This 
is particularly noticeable in some of the 
“golden tallows,” where often only a 
slightly olive shade may be noticeable. 


In the soap kettle sufficient of the 
yellow and red coloring matters are de- 
stroyed, changed or removed, while very 
little of the green (chlorophyll) is lost, 
so that the resulting soap is green. 
Light colored soaps, particularly those 
containing green tallow in a proportion 
that is not sufficient to give a definite 
green shade, will appear dull, muddy, 
and dirty. This is true of both bar and 
chip soaps and is very objectionable. 

Green may be removed from tallow 
or other animal fats by special pro- 
cesses, but these involve extra handling, 
material and expense. Of two fats of 
the same apparent color and otherwise 
equal in quality, but one containing 
green (chlorophyll) and the other not, 
the one containing green is worth less 
than the second by the cost of the pro- 
cessing required to remove the green 
(chlorophyll). 


Simple Test for Green Color 


Natural chlorophyll is a magnesium 
(Continued on page 46.) 


Corned Beef Hash 


Canned corned beef hash is becoming 
increasingly popular, and a packer who 
wants to add it to his line of canned 
goods, says: 

Editor THE NATIONAL PROVISIONER: 

Will you kindly send us a good formula for 
corned beef hash. If possible, will appreciate 
complete data from the raw state of the meat 
and ingredjents to the finished product. 

Corned beef hash should be made 
from corned beef that contains a small 
amount of fat, say 6 per cent, so that 
the product will not be too dry. The 
beef should be tender but not mushy 
before it is chopped. 


The beef should be corned as fallows: 
Use 75 deg. sweet pickle, containing a 
small amount of garlic juice, a little 
maple flavoring and 6 bay leaves to 
each 100 lb. of pickle. The bay leaves 
should be steeped in hot water for an 
hour—6 leaves to 1 qt. water—before 
adding to the pickle. The juice and the 
leaves should be added. 

When the meat is corned through it 
should be washed thoroughly, soaked in 
plenty of water at a temperature of 
around 70 degs. F. for 3 hours. It 
should be cooked until fairly tender in 
just enough water to cover. When it 
is removed from the broth in the cooker 
it should be allowed to cool so that it 
will chop, without crushing, into pieces 
\% in. in diameter. 

The potatoes to be used in the hash 
should be boiled with the skins on until 
they are about seven-eighths done. Re- 
move from the cooker and spread out 
and allow to cool before they are peeled. 
They should be diced in pieces not 
greater in diameter than the pieces of 
beef. Mix one-half beef and one-half 
potatoes. This makes a fine dish. 

They should be mixed gently so as 
not to crush or mash the potatoes. 
Seven ounces of white pepper to 100 
lbs. of mixed hash should be used 
with % Ib. of sugar. If the product 
appears to be too dry a small amount 
of the broth in which the beef was 
cooked may be added. 

If a vacuum capping machine is to be 
used, the cans should be processed 1 hr. 
30 min. for 1 lb. cans and 1 hr. 50 min. 
for 2 lb. cans. 

If they are to be capped with the 
regular closing machine they should be 
passed through a steam exhaust so the 
temperature in the center of the can 
will be at least 165 degs. F. Then the 
time in the retort could be cut 10 
minutes from the regular processing 
time, as it is hot when going in. 


DUTY ON FULLER'S EARTH 


Fuller’s earth treated with acid to 
remove oxides is dutiable as activated 
clay at % of 1c per pound plus 30 per 
cent ad valorem, according to the 
United States Court of Custom Appeals. 
The case involved an importation by 
L. A. Salomon & Bro., who claimed the 
product was dutiable at $3.25 per ton 
as fuller’s earth. 
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SYLVANIA SANIGASE hk 


TRADE 


MARK 


TRANSPARENT SAUSAGE CASINGS 


An entirely new and superior transparent sausage casing, 
Sanicase h, of a new type of material not heretofore 
offered in this country but which has been most suceess- 


ful in Europe for this particular purpose. 


Sanicase k is soaked and handled the same as viscose 
casings and has the further advantage by being thoroughly 
‘ soaked for a slightly longer time, its expansibility or 
stretch is materially increased, and after cooking or dry- 
ing, the contraction or shrinkage provides a compact or 


solid sausage with smooth casing. 


These casings are of extreme clearness after soaking. 
Sanicase h sausage casings are strictly Kosher. They 
meet the requirements of the Bureau of Animal Industry, 
of course being subject to inspection by that department 
when presented for use by establishments operating 


under Federal Meat Inspectors. 


Our representative will call on you in the near future. 
In the meantime, please request samples, specifying sizes, 
quantities, ete., to convince yourself of the superior quality 


of these new Sanicase ki sausage casings. 


SYLVANIA INDUSTRIAL CORPORATION 


SANICASE 


DIVISION 


Executive and Sales Offices: 122 EAST 42nd STREET, N.Y. C. 


Works, Fredericksburg, Va. 


The National Provisioner 
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TRADE MARKING BOOSTS SALES 


Regardless of the scope of any sau- 
sage manufacturer’s advertising and 
merchandising campaign, there is one 
detail that is very essential. This is 
identification, preferably of a type that 
will remain on the product until it 
reaches the home of the consumer. 


Identification of sausage products 
merchandised in consumer packages is 
simple and easy. It is when the manu- 
facturer considers indentification of 
larger Sausages and ready-to-serve meat 
products ordinarily sliced in the retail 
store that he must choose one or more 
of a number of methods available. 

For stuffed sausages of the larger 
size, identification by branding has be- 
come very popular. Advantage of this 
method is that the mark is difficult to 
alter, is legible and easily applied. 





ea 





“pia Pa SAUSAGE 


Identification by branding is also 
applied successfully to smaller sausages 
such as frankfurters, in some plants 
such a brand being placed on every 
frank. 

Printed paper bands, labels and tags 
in a large variety of shapes and de- 
signs also are used for sausage identifi- 
cation. These have one disadvantage— 
they can be removed from products 
should a retailer be so inclined. On the 
other hand, they have the advantage 
of color as a means of attracting con- 
sumer attention. 


While identification of sausage is 
usually only a detail in the general mer- 
chandising plan, there is no reason why 
the sausage manufacturer cannot make 
identification the basis of some interest- 
ing and attention-getting advertising. 

The Lindner Packing and Provision 








Lindner’'s Favorite 
Wieners, Lindner'’s 
REAL Bockwurst and 


other link sausage prod- 
ucts are trademarked 
with little round tags 
like those shown in the 


illustration above. 


Lindner'’s 





ALL meat. 


Lindners Braun- 
sehweiger and other 
luncheon meat delicacics 
are branded right on the 
casing exactly as jic- 
tured in.this illustration, 


DENVER MADE 
FOR 
DENVER TRADE 





So the Consumer May Know! 


All Jinaners Sausage Products 


BRANDED 


—For YOUR Protection 
—to PREVENT Substitution 


We believe that the consumer likes to know exactly what 
he is buying. We believe he is entitled to this knowledge. 
That is why each and every Lindner sausage product is now 
branded os trademarked. 


With the Lindner brand or tag appearing on every piece 
of Lindner merchandise, you are fully protected. There is. 
no chance for substitution. You can be absolutely sure that 
you are getting genuine Lindner products. 


Wieners, Frankfurts, Bockwurst, Braun- 
schweiger, Bologna, Luncheon Meats and other products are 
They contain no weight-increasing cereals or 
“fillers” of any kind. They are the best sausage values your 
money can buy. 


You'll find these high quality sausage products in lead- 
ing Denver stores. Ask for them by name and look for the 
trademark or brand on each and every piece of merchandise. 


a 
indner «= 
20 YEARS 





PACKING & PROVISION CO. 














PROTECTS ALL HIS SAUSAGE WITH BRAND NAME. 
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Co., Denver, Colo., has increased the 
demand for practically all of its sau- 
sage products by identifying them with 
brands and tags and playing up this 
fact. In this case the theme of the 
advertising is protection against substi- 
tution and assurance to the consumer 
that she is getting products of high 
quality. 

The indentification subject has been 
treated completely in paid newspaper 
space and showcards located in all 
stores handling Lindner products. The 
tags, printed in three colors, are in 
themselves excellent advertising, mak- 
ing the products conspicuous in store 
displays. 

In addition to increasing volume for 
the firm, this identification advertising 
has enabled the company to successfully 
maintain prices. Lindner frankfurters, 
for example, sold in large volume at 3c 
lb. above competitive brands not so 
identified. 


KEEPING CONSUMERS SOLD 


Reputation for quality merchandise 
is a valuable asset to the sausage man- 
ufacturer, but in these days of inten- 
sive merchandising of all food prod- 
ucts it cannot be depended on to main- 
tain and increase sausage volume with- 
out help from other sources. 


A packer in the East who always has 
produced sausage second to none, and 
who has built up a large measure of 
consumer good will and demand in his 
sales territory by agressive merchan- 
dising and consistent advertising, re- 
cently concluded he was securing from 
one section about all the business avail- 
able to him. He could, he felt, reduce 
his advertising in the territory and save 
some money. 


But from the day the advertising was 
stopped volume slipped. In four weeks 
tonnage in the particular territory was 
20 per cent under what it had been at 
the peak. It would have slipped fur- 
ther, this packer believes, if the adver- 
tising had not been resumed after the 
four weeks’ period. 

It took six weeks to rebuild volume 
to the point where it was when the 
advertising was stopped. In the fol- 
lowing two weeks sufficient new busi- 
nesess was obtained to boost volume in 
the particular territory higher than it 
had been at any time during the past 
five years. 

This experience was sufficient to con- 
vince this packer that it never is safe 
to conclude that sales limits have been 
reached. He also is now sold on the 
idea that not only is advertising neces- 
sary to build consumer demand, but also 
to keep it. 
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| HOUR AND 5 MINUTES 


broke ALL endurance fight recon 


... Armstrong had already 


installed corkboard 


insulation that’s protecting 


cold rooms to this day! 


OR MORE THAN thirty 
years, Armstrong’s Corkboard 


has been breaking records for 
performance! In countless installa- 
tions, it has definitely proved its 
ability to withstand the constant 
destructive effects of moisture and 
extreme low temperature more 
successfully than any other insula- 
tion. The ice cream storage room 
in the plant of the Philadelphia 
Dairy Products Company, Inc., 
Burdan Division, of Pottstown, 
Pa., shown above, was insulated 
with corkboard as long ago as 1908. 
And today, this efficient insulation 
still is in constant use, paying extra 
dividends in refrigeration savings. 

The reason for the continued 
efficiency of corkboard lies in the 
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natural physical structure of cork 
itself. Viewed under a microscope, 
cork shows millions of tiny cells. 
Entrapped in each cell is a minute 
air—the best 
barrier to the passage of heat 


quantity of still 


known, save a vacuum. In the 
making of Armstrong’s Corkboard, 
clean, pure granules of this non- 
conducting cork are used. And 
improvements in corkboard manu- 
three 
decades have made the Armstrong’s 


facture during the past 


Corkboard you install now even 
more dependable than that which 


ON SEPTEMBER 1, 
1908, in the course of 
official government tests @ 
Fort Meyer, Va., Orville 
Wright smashed the then 
world’s endurance flight 
record by staying in the air 
1 hour and 5 minutes, 
* 


Lert—This storage room 
in the plant of the Phile- 
delphia Dairy Products 
Company, Burdan Diti- 
sion, Pottstown, Pa., ix 
sulated in 1908, still ia 
serving efficiently today. 


has served so satisfactorily in 
thousands of plants. 

We believe you'll agree that it is 
to your very best interest to rely 
on Armstrong’s Corkboard for your 
low temperature rooms. Armstrong 
engineers will gladly consult with 
you at any time in regard to your 
insulation problems. No obligation. 
If you wish to have a representative 
call—or if you desire further in 
formation — write to Armstrong 
Cork Products Co., Insu- 


lation Division, 952 Con- 6 
cord Street, Lancaster, Pa. 


Ar mstrong °S CORKBOARD INSULATION 


for all cold rooms 


The National Provisionef 
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REFRIGERATION 
Gin, Psigim Farad 


New Storage Methods Cut Beef Loss 
During the Period of Ageing 


VIDENCE that palatability and 

tenderness of beef improve dur- 
ing the storage period is abundant. 
“Ageing,” as this storage period is 
called, is universally practiced in the 
meat packing industry in this country, 
particularly on the better grades of car- 
casses. 


A series of investigations recently 
made in England confirms the beneficial 
effects of storage on beef. German in- 
vestigations have determined the num- 
ber of days after which, under different 
storage conditions, beef becomes unsal- 
able as “first quality” due to bacteria, 
surface color and mold. 


Of particular interest in connection 
with these experiments are the effects 
on beef in storage of carbon dioxide, 
and of ozone when substituted for air 
in the storage cooler. These English 
and German experiments were reviewed 
in a paper on “The Cooler Storage of 
Beef,” read by Dr. A. W. Ewell of the 
Worcester Polytechnic Institute before 
the recent New York meeting of the 
American Society of Refrigerating En- 
gineers. 


High Humidity Reduces Shrink 

The English experiments were made 
with three groups of men and women, 
Dr. Ewell said, who compared the pala- 
tability, after cooking, of different cuts 
of beef from animals varying from 
prime steers to old cows and bulls. 
They confirmed the popular belief that 
longer storage improves the taste of 
beef. This was found to be especially 
true of the poorer cuts. 


Reporting the discoveries of Dr. 
Rudolph Plank’s Karlsruhe laboratory 
in Germany, Dr. Ewell stated that high 
humidity in meat rooms greatly reduces 
the loss of weight, but it also increases 
tremendously the bacterial growth. 


Trimming Losses Reduced 

“Bacteria will not multiply at a hu- 
midity less than 96 per cent,” the speak- 
er said, and explained the growth of 
bacteria in lower humidities by pointing 
out that the air immediately in contact 
with the meat always has a much high- 
et moisture content than that of the 
general air in the room. 


The oldest and most common method 
of checking mold and bacteria is air 
movement, Dr. Ewell continued, but this 
method has distinct limitations, for if 
humidities are below 80 or 85 per cent 
4 serious loss of weight is entailed. 
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“On the other hand, if beef is car- 
ried for several weeks at higher humid- 
ities, loss is incurred because of the 
necessity of trimming the contaminated 
surfaces. Consequently, the modifica- 
tion of air by introduction of gases— 
particularly carbon dioxide and ozone— 
has been extensively studied. . 


“Investigations in England have 
shown that while carbon dioxide does 
not kill mold and bacteria, it inhibits 
their growth, provided a considerable 
portion of the oxygen in the air is re- 
placed with carbon dioxide,” the speak- 
er said. 


“Meat carried at 32 degs. F. in an 
experimental storage room with an at- 
mosphere in which one-half of the oxy- 
gen had been replaced by carbon dioxide 
(10 per cent carbon dioxide) remained 
salable for double the time as in ordi- 
nary air. The possible storage was still 
longer when the carbon dioxide concen- 
tration was 20 per cent,” Dr. Ewell said, 
again referring to German experiments. 


He mentioned several small commer- 
cial cold storage plants in England and 
Denmark which are finding carbon diox- 
ide effective as a mould and bacteria 
detergent in egg and fruit storage, but 
was not familiar with any in this coun- 
try—except aboard ships. 


Use of Ozone Preferred 


Ozone appeared to be the preference 
of the speaker for reducing the forma- 
tion of mould and bacteria. 


“Concentrations necessary are only a 
few ten-thousandths of 1 per cent,” he 
said, “and therefore ‘gas-tightness’ dif- 
ficulties disappear. Men may work for 
an hour or more in room containing the 
maximum concentrations employed, 
while in the carbon dioxide room the 
deficiency in oxygen makes even a short 
visit impossible.” 

Since ozone decomposes, falling to 
one-half the initial concentration in 
about 15 minutes in the average meat 
room after the ozone supply has been 
cut off, it must be supplied continuous- 
ly to maintain a constant concentration, 
he explained, whereas the only loss in 
carbon dioxide concentration comes 
from leakage. 


“The general Continental custom is 
to hang the carcasses, immediately after 
dressing, for about 18 hours in a con- 
centration of 1.5 to 2 parts of ozone per 
million, and thereafter keep them in 
storage rooms with a lower concentra- 
tion.” 











Dr. Ewell also discussed the use of 
ozone .n this country, describing one 
particular application in a leading meat 
house of New York City which he had. 
supervised during installation. Temper- 
ature of this room is 37 to 39 degs. 
Fahr., and the relative humidity from 
90 to 92 per cent. Before the introduc- 
tion of ozone, “whiskers” on the meat 
were often present, and the loss from 
trimming was serious, he reported. 


Results with Ozone in New York 


“After considerable experimentation 
the following procedure was adopted. 
Following the closing of the storage 
room at 3 p. m., ozone is introduced 
for two hours to a concentration of 2.3 
to 2.7 parts per million. It is again 
introduced to a similar -concentration 
from 2 to 4 a. m. 


When the meat cutters enter at 4:30 
a. m., the ozone has disappeared. With 
this routine, mould is absent upon beef 
carried eight weeks, except for occa- 
sionally a slight amount at 3 p. m. due 
to contamination from the outside— 
doors being frequently opened during 
the day. This slight growth is removed 
by the 3 to 5 p. m. ozoning,” he said. 


The speaker said customers were 
critical at first because the meat had 
no “whiskers” to indicate that it had 
been aged or ripened, but they have 
since been taught that ripening has no 
connection with the presence of mould 
and bacteria. 


HANDLING BULK MATERIALS 


(Continued from page 10.) 
ment where it is used, an arrangement 
that would make possible a large labor 
saving. 


Use of Tractor Trailers 


Materials delivered in carload or 
truck lots are sugar, saltpeter, fuller’s 
earth, etc. These are bagged and very 
conveniently handled with tractors. 
Packers early realized the advantages 
of the tractor-trailer for transporting 
not only semi-finished products but also 
for moving bulk materials. These trac- 
tors, electric or gasoline trucks, can be 
pushed into refrigerator cars, loaded 
with boxes, crates, bags, frozen meats, 
etc., and hauled to points of destination. 
An ordinary tractor will handle loads of 
14,000 Ibs. on level stretches. Loaded 
tierces may be piled three to a trailer. 


Empty tierces, slack and steel barrels, 
tubs, etc., are used for final shipments. 
After delivery at the loading dock, 
where they are counted and inspected, 
they can be elevated with a barrel con- 
veyor, handling about 30 per minute, to 
an upper floor, from which point they 
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Typical of Owner 
Satisfaction - -- 


“Gentlemen: 


Enclosed herewith please find our 
purchase order covering eighty 
old- old © ling units, 


reconstructed dry ice. 
we now have in service. 


a» ee ques expense has 
been unusually low .+-® 500 gal- 
lon body usta an average ° 
seven to eight  W. hrs. per day.” 


-HOLD MANUFACTURIN 





Soundly prove? in every detail by hundreds of 
users from coast to coast..- approved and highly 
recommended by all prominen 

of cond 
of leading b i ’ 
rapidly becoming the predominant sy 
truck refrigeration. 


li as 
KOLD-H 


an 5Oc per day! 


. For instance, 
oximately 


The operating exp 

a 400-500 gallon ice 
8 K.W. Hrs., pe 
Power Consumption, 


much lower. 


By All Means Get Complete Details on KOLD-HOLD 
Before You Buy Any Truck Refrigeration Equipment! 


¢ COMPANY 


OLDS TOWER BLDG., LANSING, MICH. 


The National Pr ovisioner 





are hand-trucked to the departments 
If barrels can be chuted, a very 
simple guide may be made from 2-in. 
black pipe. The pipe may be bent 


spirally or in any manner of form with - 


the aid of a welding torch. Tensile 
strength is sufficient so that gaps of 
90 to 30 ft. between buildings are easily 
pridged. 

Handling Barrels and Tierces 


Handling empty tierces by truck be- 
tween cooper shop and curing cellars is 
always a labor problem, and until a 
tierce is adopted that will telescope one 
within the other, the task will be ever 














veyors may be supplanted by trailers, 
lift trucks or hand trucks. 

Short vertical lifts and stacking oper- 
ations may be done conveniently by spe- 
cial adaptation of electric hoists. They 
are flexible wherever an overhead rail 
system is installed from which they 
may be slung by roller carriers. These 
hoists can be used where prime steam 
lard, vegetable oil and oleo tierces are 
dumped. 


Handling Bulk Materials and Ice 
Bulk materials such as gasoline, lubri- 
cating oils, vegetable oils, milk, lard, 
etc., are delivered in tank or truck cars, 
from which they are pumped to point 






































Fig. 3—THIS SMALL INVESTMENT ELIMINATED COST OF SHOVELING. 
A little ingenuity often enables substantial savings to be made in cost of handling 


materials. 


Here is how one packer simplified the job of refuse disposal. 
formerly was shoveled into the incinerator. 


Material 
A timber ramp made possible unloading 


directly from dump trucks. 


present. Tierce handling is a source 
of annoyance, because 5 to 6 tierces are 
about the limit that may be trucked 
conveniently by one man. 


Handling Boxes, Cartons, Paper 


Wooden boxes and fibre board cartons 
are delivered knocked down. For that 
reason car deliveries are common. They 
may be loaded out of cars on to flat 
trucks, and raised by elevator to a 
common distribution point. At this 
latter point they may be assembled and 
sent by belt conveyor, gravity rollers 
or a combination of both to points of 
use, 


Shipments of wrapping paper, bales 
of wiping cloths, stockinette material, 
burlap and shrouds may be handled on 
hand trucks to an elevator. Such mate- 
tial, as a rule, goes to a central store- 
room, where it is cut or sewn and requi- 
sitioned by the department where it is 
tobe used. This may be the ham house, 
killing floors or any other point. 

Conveyor installations do not always 
show gratifying economies in this class 
of Service where a varied assortment of 
sizes are handled. In this service con- 
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of use. The danger of handling and 
trucking sulphuric acid carboys and the 
expense and bother of returning con- 
tainers is solved if tank car deliveries 
are warranted. The acid is forced by 
compressed air from the car to an ele- 
vated outdoor tank. 


Large quantities of ice are handled 
at meat plants during summer months 
for icing refrigerator cars. Box car 
deliveries of 40 tons each are customary. 
The ice is skidded onto a platform and 
can be taken to the crusher by means 
of a cross-slat conveyor. Conveyors 
may be housed so that shrinkage due 
to direct sun exposure is lessened. 

Salt is proportioned with the crushed 
ice and the mixture spouted into hand 
trucks. A convenient arrangement pro- 
vides an overhead conveyor with fingers 
that roll the loaded buckets along a rail 
directly over the bunker hatch. 


Handling Wastes Is a Problem 


A vexatious problem is the disposal 
of packinghouse dry wastes. Often this 
problem is given minor consideration, 
despite the fact that the volume is of 
no mean proportion, while the cost of 


disposal represents not only the labor 
charge of rehandling but a direct money 
loss. Broken boxes, wax paper, wet 
sawdust, cartons, cardboard, wire hoops, 
staves and office refuse are most eco- 
nomically collected from central points 
in motor driven lorries. 


Fig. 3 illustrates a typical vehicle 
with an 80 cu. ft. hopper used for this 
purpose. The collected material is 
quickly run to an incinerator, where 
both wet and dry refuse is consumed. 
Non-inflammable rubbish may be 
dumped into a gondola car. 


Labor economies often may be made 
by careful planning of rubbish disposal. 
Salvage of baled paper, junk metal, 
lumber and rails should be made to pay 
for the disposal cost. 


Collectively, the many problems of 
bulk material movements reflect no 
insignificant factor of cost in finished 
meat product. Consequently, every 
packer might very properly exercise the 
utmost care in planning bulk material 
handling. He must consider not only 
the single problem, but all of its related 
phases, and the resultant economies 
with both heavy and light volume of 
traffic. Although conveyors are a 
means to an end, they must precisely 
fit the arrangement, otherwise the at- 
tractive labor saving possibilities fail. 


REFRIGERATION NOTES 


Worley Meat & Grocery Co., Plum- 
mer, Ida., has installed cold storage 
lockers for renting to customers. 


Central Cold Storage Co. is having 
plans prepared for repairs to refriger- 
ation system at 350 N. Dearborn st., 
Chicago, Ill., at a cost of $10,000. 


Riverview Packing Co., Indianapolis, 
Ind., is altering and constructing plant 
addition and improving refrigeration 
facilities at a cost of $28,500. 


The Dubuque Packing Co. has 
awarded contract for construction of a 
$50,000 addition including refrigeration. 


The County Federal Emergency Re- 
lief Administration, Greensburg, Ky., 
has constructed a refrigeration plant 
for the storage of 15,000 lbs. of beef 
daily. 

The Atlas Warehouse & Cold Storage 
Co., Green Bay, Wis., is adding three 
stories to its No. 7 and No. 4 buildings. 


The Vancouver Ice & Coal Co. plant, 
Vancouver, Wash., is being overhauled. 
A cold storage room is being added in 
which refrigerated lockers will be avail- 
able to the general public on a yearly 
rental basis. 


Home Stores, Inc., managed by R. E. 
Ebert, 912 Gervais st., Columbia, S. C., 
have acquired two adjoining warehouses 
and will install complete cold storage 
facilities. 

The plant of the Artesian Ice and 
Cold Storage Co., Texas City, Tex., re- 
cently suffered a $40,000 loss by fire. 
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WORLD'S 
LOWEST PRICES 


ee 
/ CHEVROLET 
it 


GAIN in 1934, the insistent demand for __rolet builds intothem. They are big—rugged — 
Chevrolet products has made Chevrolet dependable trucks. They are powered by six- 

the world’s largest builder of trucks as wellasof cylinder valve-in-head engines which use very 
passenger cars. And truck buyers who want to _little gas and oil. And they are extremely long- 
save money will find that these are not only lived ... built to do their job and do it faithfully 
the world’s lowest-priced trucks, but that they over a long period of years. Buy a Chevrolet 
are also very economical to operate and main- Truck and you buy fine, dependable,economical 
tain, due to the excellent quality which Chev- haulage service—at the world’s lowest price! 


CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 
Compare Chevrolet's low delivered prices and easy G. M. A. C. terms. A General Motors Value 











Sedan Delivery, $515 J *114-Ton Stake, $660 
(131” Wheelbase) (131” Wheelbase) 





a — *112-Ton Stake, $720 
¢ (157” Wheelbase) 





*1%-Ton Chassis, $485 


*114-Ton Chassis and Cab, $605 
(131” Wheelbase) 


(157” Wheelbase) 
Above are list prices of commercial cars f. 0. b. at Flint, Michigan. Special equipment extra. *Dual wheels and tires $20 extra. Prices subject to change without notice. 


CHEVROLET TRUCKS 
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AIR BLAST FANS 


William J. Lohman, Inc., 62 Ninth 
ave, New York City, have developed 
a new fan for circulating and moving 
air in the packing and allied industries. 

The illustration gives the prospective 

ser an idea of what the equip- 
ment looks like. 

The frame, which is made of pressed 
steel, spot welded, is so constructed that 
it can be installed in any position and 
any place in the packing plant; or it 
can be temporarily placed on the floor 
without capsizing. It moves 5,000 cu. 
ft. of air per minute and is equipped 
with a 1/3 h.p. ball-bearing motor, with 
a switch in the terminal box easily 
accessible to turn on or shut off, and a 





NEW AIR BLAST FAN. 


tubber cord and plug for plugging into 
the light socket. The blade is 24 in. 
long and is made of Beaxalite metal 
which consists of 94 per cent aluminum 
and 6 per cent nickel—this assures long 
life to the blade and prevents corrosion. 


This fan is fully guaranteed for one 
year and is made to sell for $28.50. 
William J. Lohman, Inc., extend to 
every packer the courtesy of a two 
weeks free trial. 


MADE BETTER MOTOR TRUCKS 


In recognition of his tonspicuous 
achievements as chief engineer in 
charge of motor truck engineering for 
the International Harvester Company 
since 1927, A. W. Scarratt has been ad- 
vanced to the position of chief engineer 
m charge of all the company’s auto- 
motive engineering activities. Besides 
supervising engineering developments 
of motor trucks as heretofore, Mr. Scar- 
tatt will have charge of similar work 
on McCormick-Deering tractors and sta- 
tionary and portable power plants. 

It was under Mr. Scarratt’s direction 
that the recently-announced streamlined 
International C trucks, consisting of 
tine new models from %-ton to 5-ton 
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size, were developed. These trucks are 
not only more attractive in appearance 
and more powerful, but also have more 
efficient braking and steering and many 
other improvements. Since Mr. Scarratt 
became chief motor truck engineer In- 
ternational Harvester has produced its 
¥2-ton unit, now represented by the new 
C-1 truck, for which already an unusual 
demand has developed. Another model 
brought out in this period is the M-2, 
largest selling stand-up-and-drive-milk- 
delivery vehicle in the country. 


SUTHERLAND PAPER EXPANDS 


Sutherland Paper Co., Kalamazoo, 
Mich., has entered the container or 
round can field through purchase of 
manufacturing equipment and good will 
of the Wisconsin National Fiber Can 
Co., Cudahy, Wis., manufacturers of 
“Tite Lock” containers, which name has 
been changed to “Sutherland Tite Lock” 
containers. 


These cans or containers are used in 
the food industry for cottage cheese, 
butter, hog casings, brains, lard, etc., 
and are manufactured in a full run of 
sizes. The company will also manu- 
facture “Napacans,” used as vending 
packages over retail food counters. The 
new line will be sold through the regu- 
lar sales channels of the Sutherland 
Paper Co. All matters pertaining to 
sales correspondence, quotations, or- 
ders, etc., will be handled at the com- 
pany’s general offices in Kalamazoo. 


STEEL CONTAINER SALES 


Harry F. LePan, for many years as- 
sistant sales manager of Wilson & Ben- 
nett Mfg. Co., has been advanced to 
the position of sales manager of their 
Western division, with headquarters at 
their main office and factory in Chi- 
cago. He will have charge of sales of 
Wilson & Bennett steel containers in 
the Central, Western, and Southwestern 
territory, where he is already well 
known to the trade. Mr. LePan has 
spent the past twelve years with this 
company and is thoroughly familiar 
with the container problems of both 
large and small shippers. 


This advancement has been prompted 
by the recent expansion of this com- 
pany’s sales and manufacturing ac- 
tivities. They recently announced the 
opening of a new modern steel con- 
tainer factory in Jersey City, N. J. 
They now have three factories produc- 
ing Benetco steel barrels, drums, and 
pails, at Chicago, Jersey City and New 
Orleans. 


PURCHASING 


Departrnente« 








New Trade Literature 


Brief reviews of advertising lit- 
erature of interest to operating and 
merchandising executives in the 
meat packing and allied industries. 
Copies of the publications mentioned 
here may be obtained by address- 


=e those mo them, or THB 
NATIONAL PROVISIONER, 407 8. 
Dearborn st., cago Ill. 





Sarco Thermostatic Steam Trap. Sarco 
Co., Inc., New York City—A single 
sheet bulletin illustrating and describ- 
ing a new trap expressly designed for 
draining high pressure steam coils and 
jackets in connection with industrial 
heating and process work, as well as 
removing condensate from steam sup- 
ply lines to all types of equipment. 


Good Business. Freuhauf Trailer Co., 
Detroit, Mich.—A profusely illustrated, 
32-page booklet of much interest to the 
meat packer who uses trailers or semi- 
trailers, or who is considering their 
adoption. Many action pictures of 
trailers in the making, as well as com- 
pleted jobs are shown. Packers seek- 
ing types of trailers best suited to their 
particular requirements should be able 
to get valuable ideas from the many 
illustrations shown. 


Cog-Belt Drives. Dayton Rubber 
Manufacturing Co., Dayton, O.—A book 
containing largely information for ap- 
plying cog-belt drives and of particular 
interest, therefore, to the meat plant 
engineer. In addition to many tables 
for ready reference, formulas for solv- 
ing many power transmission problems 
are given. 


Hand Lift Trucks and Skid Platforms. 
The Yale & Towne Mfg. Co., Phila- 
delphia, Pa.—Although lift trucks have 
found much application in industry it is 
only recently that they are coming into 
use in the meat packing plant for spe- 
cialized handling jobs. They offer many 
opportunities for saving time and labor. 
Packers investigating the application of 
lift trucks to their product transporta- 
tion problems will find this four-page 
folder interesting. It contains a num- 
ber of illustrations showing applica- 
tions of the truck to material handling 
jobs. 


Air Conditioning Instruments. The 
Bristol Co., Waterbury, Conn. — Con- 
densed, 4-page Bulletin No. 996. Here 
are listed and described in handy form 
for quick reference many of the neces- 
sary instruments required on air con- 
ditioning systems, including humidi- 
graphs, recording thermometers, con- 
trollers, valves, etc. Use of each of the 
instruments is explained. 
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PRAGUE 
POWDER 


Developed one Step Further than Fresh Pickle 
Its Absorption Creating Immediate Action 


J 
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BRL BLED CURING POLE 
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Sweet Pickle Cures 
Bacon, 3 to 5 days Dry Cure Ham, 
Fresh Boned Hams, 30 days 

7 to 10 days Sausage Meats, 


Fresh Regular Hams for 24 to 48 hours 
Smoking, 16 to 20 days 


—oe-— 
Could Your Pumping Methods 
Be Improved? Try 


BIG BOY ELECTRIC 
PICKLE 


Style No. 3—Combination. Same capacity as No. 2, but 
equipped with needles and hoses for both vein pumping 
and spray pumping. 


GRIFFITH LABORATORIES 
1415-25 W. 37th Street, Chicago, Ill. 








THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 





Typ e “OE” 
Nirosta Metal Boiler 
(Stainless Steel) 











When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you'll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta Metal, Monel Metal, Cast Alumi- 
num and Tinned Steel—the most complete 
line available. Liberal trade-in schedules 
permit worn or obsolete retainers to pay a 
substantial part of the cost of equipping 
with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 8. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley 
St., Liverpool & 12 Bow Lane, London—aAustralian and New 
Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
in Principal Cities—Canadian Representative: C. A. Pem- 
berton & Co., Ltd., 189 Church S8St., Toronto 
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Market Irregular—Trade Fairly Ac- 
tive—Hogs Backing and Filling— 
Hog Run Comparatively Small— 
Cash Trade Reports Mixed — 
Lower Grain Markets Unsettling 
—Some Evening Up Pending 
Washington Developments. 


Market for hog products the past 
week swayed backwards and forwards. 
Commission house trade was on both 
sides, but in the main market was 
easier. Irregularity was again the re- 
sult of the general commodity trend. 
Trade was fairly active. This was par- 
ticularly true in lard. 

Commission house liquidation was 
rather persistent in a scattered way, 
but good support was apparent at times, 
which served to limit the breaks. There 
was nothing particularly unsettling in 
hog price developments although re- 
ports on cash trade were mixed. In- 
dications were that lard stocks at Chi- 
cago would show little change the last 
half of January, ‘but would decrease 
moderately for the month, a period 
when accumulation usually takes place. 

Hog run was comparatively light, but 
there were times when hog buyers 
backed away from the market. In the 
main, market was influenced by pros- 
pective Washington developments. The 
pending gold clause decision before the 
Supreme Court, which it is hoped will 
be rendered on Monday, continues to 
have an adverse influence. 


This pending decision also had an 
adverse influence on foreign exchange 
rates which found reflection in hog 
products even though export trade is 
not large. Exchange rates subsequent- 
ly rallied when the United States sta- 
bilization fund began operating. 


Hog Weights Up 

At the same time, Chester C. Davis 
announced provisions for corn loans 
will be an essential part of the 
1935 corn-hog program. Only farmers 
who signed the corn-hog contracts will 
be eligible for such loans, however. The 
rate of the loan cannot be determined 
until later in the season. 

Receipts of hogs at western packing 
points last week were 338,400 head, 
against 355,200 head the previous week 
and 668,000 last year. 

Average weight of hogs received at 
Chicago last week was 231 Ibs., against 
228 Ibs. the previous week, 227 lbs. a 
year ago and 236 lbs. two years ago. 

Average price of hogs at Chicago at 
outset of week was 7.75c, against 8c 
the previous week, 3.60c a year ago, 
3.20¢ two years ago and 4c three years 
ago. 


Top price of hogs reacted from 8.20c 
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Provisions =«4|_ard 
Weekly Mar,pee (Ci 


the previous week, which was the high 
of the season, to around 7.80c, rallied 
again to 8c and settled on Wednesday 
to 7.90c. 


PORK—Market was steady at New 
York, and trade fair. Mess was quoted 
at $27.00 per barrel; family, $26.50 per 
barrel; fat backs, $23.25@27.00 per 
barrel. 


LARD — Market at New York-was 
barely steady, but trade was fair. Prime 
western was quoted at 11.30@11.40c; 
middle western, 11.830@11.40c; city 
tierces, 105,@10%c; tubs, including 
tax, 13%@13%c; refined Continent, 
11%c; South America, 11%c; Brazil 
kegs, 115¢c; compound, car lots for ex- 
ports, 13%4c; smaller lots, 133%4¢; domes- 
tic compound, 4c more. 


At Chicago, regular lard in round lots 
was quoted at 5c over January; loose 
lard, 10c over January; leaf lard, 12%4c 
over January. 














BEEF—Market was steady and de- 
mand routine at New York. Mess was 
nominal; packer, nominal; family, 
$18.50@19.50 per barrel; extra India 
mess, nominal. 


HIGHER HOG PRICES EXPECTED 


Higher hog prices are in prospect 
during most of this year, says the Bu- 
reau of Agricultural Economics in its 
January report on world hog and pork 
prospects. 


Prices advanced sharply in the United 
States in late December and early Jan- 
uary, and “further advances are likely 
during the remainder of the winter sea- 
son,” it is stated. 


The bureau has reported a reduction 
of 48 per cent in the 1934 fall pig crop 
compared with that of 1933, and says 
that a substantial decrease in the num- 


Pork Market Cuts Hog Value 


LIFELESS fresh pork market re- 

sulted in considerable weakness in 

the market for live hogs during the 

week just ended in spite of small runs. 

On the product side, lard showed the 

most strength, which was largely of a 
speculative character. 


Fresh pork loins continued to move 
under the price of dry salt bellies, and 
when compared with the price of most 
beef cuts it would seem that with a 
little more merchandising effort it 
should be possible to improve the mar- 
ket for loins and other cuts that move 
fresh into trade channels. 


A feature of the hog market at Chi- 
cago this week was the sharply in- 
creased proportion of fall pigs included. 
These were in a half-fat condition and 
were in slow demand as they were too 
light to meet order buying require- 
ments. 


RemRar BAM oc crccccccccovccesevenccctvececesne 


CRGEEED soccccvecvcccccececccncetrcesccceseeoceece 
Boston butts 
Pork loins ...... 

Bellies, light ... 

Bellies, heavy ... 

Se EE. 6.2 cncen.ccccescresesicecvesesdeese 
Sere pert ere mere ee 

BE. SO eis Sane dbs tcwescnsv pecs vevevesee 

ete ee De We occ vcdevecacevasvadsee's 
CRRURTEED co décnsecsccccceccoecesssscenseces bas 
Regular trimmings ......c.cccccccccscccseccccces 
Feet, tail, neckbones 


Total cutting value (per 100 Ibs. live wt.)... 
Total cutting yleld.......ccccccccccscccscecs 









Top for the week at $7.90, made on 
each day of the period, compares with 
a top of $4.50 a year ago, $3.65 two 
years ago and $4.20 three years earlier. 
This top was within 45c of the peak 
made in the same week of 1931. The 
high average of the week, $7.75, was 
paid Monday, with the low average of 
$7.70 paid each of the other three days. 


Receipts at the seven principal mar- 
kets for the four-day period totaled 
222,500 hogs, against 228,700 last week 
and 402,200 in the like period a year 
ago. Receipts this week were, there- 
fore, about 45 per cent below a year 
ago. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
four-day period as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$2.19 $2.24 $2.26 $2.26 

62 58 .56 53 

-60 -60 -60 -60 

1.59 1.45 1.38 1.20 

2.01 2.03 1.49 46 

vee 54 1.49 

os 35 -66 

20 25 -25 33 

24 24 .24 24 

1.44 1.65 1.44 1.40 

19 19 19 

36 35 34 34 

10 10 10 10 

$9.54 $9.68 9.74 $9.80 
67.00% 68.00% 69.50% 71.00% 


Crediting edible and inedible offal values at the rate of 24c per cwt. to the above totals and deduct- 
ing from these amounts the cost of well finished live hogs of the weights shown, plus all expenses, 
including the processing tax of $2.25 per cwt., the following results are secured: 


eee eee reeset eet eeeeesesseseses 


3 i 132 31/98 ee) 
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Protect Your Product 


and Your Profits with 


BEMIS Parchment-Lind BAGS 


BEMIS Parchment-Lined Bags stimu- 
late sales by their cleaner, fresher-look- 
ing appearance and reduce packing 
costs. 

No wrinkling. No sweating. Easier 
to pack because these bags have round 
bottoms—and there’s only one end to 
close. 

On no other type of container will 
your brand name stand out so effective- 


ly. This is an important factor in 
building repeat sales. 

Made of sanitary white bleached 
muslin, lined with genuine vegetable 
parchment that prevents grease from 
leaking through to the outside. 

In every way, BEMIS Parchment- 
Lined Bags do their part to help you 
get a premium price. 


4 
Oklahoma City 
Salt Lake City 
Norfolk 
Wichita =m 
Peoria 
Salina, Kans, 


Write for Free Samples today 


Minneapolis 
New Orleans 


Kansas 
Seattle 


BEMIS BRO. BAG CO., 420 Poplar Street, St. Louis, Mo. 


(Peacock Brand 


y PACKINGHOUSE SPECIALTIES 


JAIN 
dt 
. 





Successful. Sausagemakers 


and Packers Use 


PEACOCK BRAND PRODUCTS 


DRY ESSENCE OF 
NATURAL SPICES 


" because they are tested and proved, because they 


PEACOCK BRAND CER- contribute greatly to quality and profits. They are 
TIFIED CASING COLORS backed by thirty years’ experience in manufacturing 
° quality products. They meet all Government and 

MEAT BRANDING INKS State requirements. Ask for samples! 


PREMIER “CURING SALT 


BAYSTEEN 


SANI-CLOSE, A TRANS- 
PARENT PROTECTIVE 
SEAL 


. 2549 W. MADISON ST., CHICAGO, ILLINOIS 


Gf 


GENERAL OFFICES, LABORATORY & FACTORY 














Manufacturers of Numerous Aids to Meat Processing 
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ber of sows to farrow in the spring of 
1935 is also indicated. 

“Since pigs from the fall crop are 
marketed largely in the following sum- 
mer months,” it is stated, “it is likely 
that hog slaughter in the summer of 
1935 will be the smallest in about 
twenty-five years.” 

In Germany there were 3 per cent 
fewer hogs last December compared 
with December, 1933, and in Denmark 
a decrease of 19 per cent has been re- 
ported for the same period. It is ex- 

, however, that the decrease in 
Danish production will be checked this 
year since the number of bred sows has 
been increased. 

Exports of pork and lard from the 
United States during the last half of 
1934 were smaller than in.the same 
period of 1933. The bureau says “it is 
probable that exports of pork and lard 
this year will be the smallest in many 
years.” 


CONSTITUTION ABOVE CODES 
(Continued from page 13.) 


Thus the President acted to clarify 
a confused situation resulting from the 
fact that some codes contained a clause 
specifically asserting no waiver of such 
rights was involved while others did 
not. Some signers of the latter codes 
are understood to have been perturbed 
by this circumstance and to be fearful 
of possible consequences. 


Mr. Roosevelt’s view, repeatedly 
stated, has been that under no interpre- 
tation could a code signer be held to 
have foregone any constitutional right 
by the act of assenting to the code, that 
the constitution, of course, took prece- 
dence over any such instrument. 


However, some business organizations, 
including the National Association of 
Manufacturers, have maintained this 
was not implicit. They said that in 
case of a conflict between code and con- 
stitution, the courts might easily hold 
that the signer had specifically waived 
the rights conferred upon him by the 
latter. 


MEAT IMPORTS CURTAILED 


Importation of fresh and chilled 
meats into Italy has been forbidden 
temporarily by ministerial decree. The 
prohibition is effective immediately. Ef- 
fective January 1, 1935, the importa- 
tion of salt pork, bacon, lard and pow- 
dered milk into Spain is subject to 
quota. The quota fixed for the three 
meat products is 293.4 metric tons. The 
quota fixed for powdered milk has been 
placed at 209 metric tons. 


CATTLE AND SHEEP BOUGHT 


Government cattle purchases up to 
and including January 28 totaled 8,132,- 
571 cattle and calves. Sheep purchases 


i > January 28, 1935, totaled 3,607,766 
ead. 
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PORK “BOOTLEGGING” 
CONTROL 


Realizing that there is a certain 
amount of “bootlegging” of pork, the 
U. S. Bureau of Internal Revenue has 
taken steps to make known to farmers 
and those to whom they sell pork their 
liability in regard to the processing tax. 
This is being done by: 

1. Preparation of questions and an- 
swers on payment of processing taxes, 
emphasizing that the tax must be paid 
on all pork for commercial purposes, 
these to be sent to county agents and 
to live stock and farm papers. 

2. Preparation of a memorandum to 
be distributed by collectors to all farm- 
ers, processors, retailers, et al, who, 
according to the individual collectors’ 
books, might be liable at one time or 
another to payment of processing taxes. 

3. Preparation of articles for retail 
trade papers and for the general press, 
stressing the necessity of paying the 
processing tax on all hogs slaughtered 
for commercial purposes. 

4. Preparation of information for 
broadcasting on the National Farm and 
Home Hour over the National Broad- 
casting Company and affiliated stations. 

5. Preparation of a simple explana- 
tion for posting in post offices. 

It is hoped by these means to over- 
come effectively the practice now fol- 
lowed either through ignorance on the 
part of those participating or through 
a lack of interest in complying with the 
regulations. In some sections, packers 
have found this “bootlegging” competi- 
tion very troublesome. 


PACKER-PRODUCER INTERESTS 


The first issue of a four-page month- 
ly publication entitled “This Business 
We're In,” carrying information of vital 
interest to livestock producers, has been 
prepared by the Department of Public 
Relations and Trade of the Institute of 
American Meat Packers. 


It is the purpose of this monthly 
leaflet to outline to livestock producers 
the close relationship between their own 
interests and the interests of the meat 
packing industry, and also to explain 
accurately the many phases of the in- 
dustry which have not been clear to 
producers in the past. 

Among the subjects which will be 
covered are changes in prices of meat 
and livestock and the reasons for such 
changes, profits in the packing indus- 
try, and the necessity for co-operation 
between all units of the livestock and 
meat industry. 

It is believed that the regularized dis- 
tribution of these leaflets will help pro- 
mote a better understanding between 
livestock producers and the industry. 
The Institute is offering the leaflet to 
member companies for the cost of print- 
ing, believing that a wider and a more 
general distribution can be achieved by 
members throughout the country. 





TO PROBE PROCESSING TAXES 


A resolution has been introduced in 
Congress by that indefatigable cham- 
pion of the people, Congressman Wearin 
of Iowa, for an investigation of the 
practical application of processing taxes 
on farm products. He wants to know 
who pays the processing taxes and 
where the money goes. 


HOG PROCESSING TAXES 


Hog processing taxes during Decem- 
ber totaled over 13% million dollars 
and for the fiscal year, from July 1, 
1984, to date, this tax has totaled 98% 
million dollars, reported as follows by 
the U. S. Bureau of Internal Revenue: 


December, July 1, ’34, to 
1934. ' Dee. 31, 1984. 





resuming tax.. ic, SS $98,513,835.57 
compensa 

= eee none Aconeen 10,139.44 44,617.35 

VEE TABS vcccsccves 793.21 22,949.19 
BHR cecvccccossnved $13,570,811.86 $98,581,402.11 


CORN-HOG CHECKS 


Adjustment payments totaling more 
than $182,000,000 now have been made 
to farmers cooperating in the 1934 
corn-hog program, the Agricultural Ad- 
justment Administration announced this 
week. With payments now going for- 
ward in increasing volume, second in- 
stallment checks totaling $3,643,962 
were released for distribution to 62,065 
producers on January 28. 

Up to January 29 approximately 
$136,197,000 in first intallment pay- 
ments had been distributed to 1,531,943 
contract signers, while second install- 
ment checks representing about $46,- 
144,000 had been mailed to 734,147 co- 
operating producers. Approximately 
fifty per cent of the second installment, 
estimated at $92,000,000, has now been 
disbursed. Practically all of the first 
payment checks have been distributed. 
The preliminary report shows that sec- 
ond installment payments up to Janu- 
ary 20 were made to producers in 36 
states. 


MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through the port of New York during 
the first four days of the current week 
totaled 878,975 lbs. of lard and 476,849 
lbs. of meat. 

Lard exports from the United States 
for the full week ended Jan. 26, 1935, 
totaled 2,314,450 lbs. against 8,153,294 
Ibs. for the same week in 1934, For 
the packer year to date, exports of lard 
have totaled 43,343,637 Ibs. against 
113,165,615 Ibs. for the 1933-34 period. 

Bacon and ham exports for the week 
ended Jan. 26, 1985, totaled 4,253,900 
Ibs. against 2,837,650 lbs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 33,451,050 Ibs. against 
30,451,350 Ibs. for the 1933-34 period. 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Jan. 26, 1935: 


PORK. 
Week Week Nov. 1, 
ended ended 1934 to 
Jan. 26, Jan. 27, Jan. 26, 
1935, 1934, 
bbls. bbls. 


ota 20 
United Kingdom . _ é ome 
Continent 20 

BACON AND HAMS. 
M Ibs. 
Total 2,837 
United Kingdom 2,503 
Continent 64 
West Indies 
Other countries 


United. Kingdom 
Continent 

Sth. and Ctl. America.... 
West Indies 

B. N. A. Colonies 

Other countries 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, 
From M lbs. 
New York eens 510 
New Orleans eee 
St. John, N. B. West.... 
Halifax 


Total week 
Previous week 
2 weeks ago 
Cor. week 1934 
SUMMARY NOV. 1, 1934, TO JAN. 
1934 to 1933 to 
1935. 1934. Increase. crease. 
Pork, Ibs. 255 eons 106 
Bacon and Hams, 
It 30,451 2,999 


Ds. < eees 
Lard, lbs. 43,343 113,165 69,821 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Jan. 26, 1935, with comparisons: 

Week 


ended 
Jan. 26. 


Prev. 
week. 
10, 238 


West. drsd. meats: 
Steers, carcasses. 8,132 
Cows, carcasses. . 1,414 
Bulls, carcasses. . 358 
Veals, carcasses. . 9,828 
Lambs, carcasses. 34,302 
Mutton, carcasses ps 
Beef cuts, lIbs.. 7,609 
Pork cuts, lbs.. .2, 321, 328 


Local snieiniains 


39 
2 Rt 107% 2,718, for 


10,339 
14,980 
41,198 
68,743 


10,191 
14,972 
52,771 
64,542 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended Jan. 26, 1935, are 
reported as follows 


Point of 
origin. Commodity. 
Argentine—Edible tallow 
Argentine—Oleo stearine 
Brazil—Canned corned beef 
Canada—Bacon 

Canada—Pork tenderloins 
Canada—Sausage 
Denmark—Liverpaste 
England—Meat paste 
England—Bacon 
Italy—Sausage 
Poland—Cooked 


Amount. 


110,719 Ibs. 
49,935 lbs. 
360 Ibs. 
1,760 Ibs. 


2,397 Ibs. 
1,121 Ibs. 


ham 64,298 lbs. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Jan. 1, 1935, to Jan. 30, 1935, totaled 
3,244,379 lbs.; tallows, none; greases, 
none; stearine, 87,600 Ibs. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JANUARY 26, 1935. 
Open. High. Low. 
LARD— 
Jan. ...12.67% 
Ie. ov* esas nani 
May ...12.87%4-85 12.87% 
July ...13.00 13.00 
Sept. ...13.00 13.00 


CLEAR BELLIES— 


12.72% 12.67% 
12.75 
12.87% 

. 12.92% 


15.8714ax 
MONDAY, JANUARY 28, 1935. 


- -12.60-62% 12.62% seamed 
% 12.65 12. 2.53% 

eee 17% 38 244 

11g: '85- 82% 2.72% 


12.50ax 
12.55n 
12:5714b 
12 12.70-67%4 

12.85 12.80ax 
BELLIES— 


16.00ax 
15.55b 


15.55 15.50 
eee co¢e 15.75ax 


12.55 
12112'55-52% 12°65 
12.62% «12.77 
12.7744 12.82% 
CLEAR BELLIES— 


..+15.72% 15.80 15.72% 15.80 
1. 115.50 15.55 15.50 15.55b 
:.15.60 15.65 15.60 15.65 


WEDNESDAY, JANUARY 30, 1935. 


12.50 
12.50 
12.62% 
12. ori 


12.55 
12.55n 
12.60ax 


12.70 
12.77% 


— 12.6714b 

SS 12:75n 
‘12. 81% 12.80 12.80 
112:7 12.9214 "45 12.92% 

Sept. 1.112: a1, 13.00 12.82 13.00 

CLEAR BELLIES— 

15.80n 


15.70 
15.874%4b 


THURSDAY, JANUARY 31, 1935. 


LARD— 


Jan. ...12.92% 12.97% 12.92% 12.9744ax 
Mar. — 12.95n 
May 12.90-9714 13.00 a 12.95 
July .. "13105-1214 13.15 a 13.05 
Sept. ...13.20 13.25 13.20ax 


CLEAR BELLIES— 


Jan. 
May 


FRIDAY, FEBRUARY 1, 1935. 
LARD— 
12.82\4ax 
12.8214 
12.95b 
13.05b 


12.90 
July 13.00 
Sept. ...... 13.12% 13.12% 
CLEAR BELLIES— 


15.85 
16.00b 


: ax, asked; b, bid; n, nom.; —, split. 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Jan. 26, 1935: 


Week Cor. 
ended Prev. week, 
Jan. 26. week. 934. 
2,293 
. 1,207 
carcasses 2 332 
Veals, carcasses 1,708 
Lambs, carcasses 11,194 
Mutton, carcasses 322 
ON, Bis weivescsecces 377,405 362,590 
Local slaughters: 
Cattle 2,283 
Calves 2,85 3,309 
Hogs .. 16,450 
Sheep .. 4,888 5,935 


West. drsd. meats: 
Steers, carcasses 
ws, carcasses 
Bulls, 


CASH PRICES 


Based on actual carlot trading 
January 31, 1935. 


REGULAR HAMS. 


16- 22 range 


Short shank 4c over, 


BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 


*Quotations represent No. 1 new cure. 


D. S. BELLIES. 


OTHER D. S. MEATS. 
Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 
Jowl Butts 
Green Square Jowls.......... 
Green Rough Jowls.......... 


Prime Steam, 
Prime Steam, 
Refined, boxed, N. 
Neutral, in tierces 
Raw Leaf 


cash 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Jan. 26, 1935: 


Week 
ended Prev. 
Jan. 26. week. 
2,042 
1,870 
6 


Cor. 
week, 
1934. 
2,817 
1,980 
19 


West. drsd. meats: 
Steers, carcasses . 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, 
Pork, Ibs. 


726 
20,185 


1,539 
17,52: 
carcasses a 566 200 _ 1,458 


226,687 366,381 








TS 
& 


VICE 


ursday, 


*S. P. 


14 
th 


Rib. 














TALLOW—A very active market and 
a strong tone featured tallow at New 
York the past week. It was estimated 
that around 1,250,000 Ibs. of extra 
changed hands at New York at 5%c 
f.o.b., %4¢ better than previous week. 
It was also estimated that 40 to 50 
tanks sold in West at 6%c. 


This business served to take surplus 
off New York market, but at same time 
brought up the question of importa- 
tions. It is claimed that eastern pro- 
ducers were sold up well into February. 
Reports also had it that edible tallow 
was sold by South America to the 
United States at equal to 6.65c c.i-f. 
and that No. 1 South American tallow 
sold to New York equal to 6%c, duty 
paid. 

A good part of the strength in East 
was credited to firmness in western tal- 
low markets. It appeared as though all 
of the soapers were in the market for 
supplies and this aided materially in 
strengthening the general position of 
the market. At New York, extra was 
quoted at 5% @6c; special loose, 54@ 
5%c; edible, 814¢ f.o.b. 

At Chicago, market was fully steady, 
with a fair demand for nearby supplies. 
Offerings were light. Producers were 
not inclined to offer later deliveries. 
At Chicago, edible was quoted at 8c; 
fancy, 65gc; prime packer 6c; special 
6%c; No. 1 at 6c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, January-February ship- 
ment was unchanged at 24s 9d. Aus- 
tralian good mixed at Liverpool, Janu- 
ary-February shipment, advanced 3d to 
25s. 


STEARINE — Market was rather 
firm, with last business at New York 
reported at 10%c plant, for export, or 
a basis of 10@10%c New York. Some 
in the trade were looking for a fur- 
ther upturn. At Chicago, there was 
more activity in stearine, and market 
displayed a firm tone. Oleo was quoted 
at 944@10c. 


OLEO OIL—Demand was fairly good, 
and market was stronger. Extra at 
New York was quoted at 11% @12%c; 
prime, 11%@11%c; lower grades, 10% 
@lic. Demand was fairly good at Chi- 
cago, and market firmer. Extra was 
quoted at 11c. 


(See page 33 for later markets.) 


LARD OIL—A routine trade was re- 
ported at New York, but market was 
steady. No. 1 was quoted at 8%4c; No. 
2, 8%c; extra, 9%c; extra No. 1, 9c; 
winter strained, 944c; prime, 155éc. 

NEATSFOOT OIL—Market at New 
York was fairly active but unchanged 
during week. Cold pressed was quoted 


Week ending February 2, 1935 


allows “Greases 
Ceékly Markee Revit 


at 16%c; extra, 9%4c; No. 1, 9c; pure, 
12c. 

GREASES—tThere was more activity 
in grease market at New York the past 
week, and prices took on additional 
strength. Yellow and house grease 
were reported sold at 55c New York, 
%c better than previous week. Reports 
were that No. 1 had sold from outside 
markets at equal to 5%c. 

Notwithstanding the better market, 
however, offerings were light, and pro- 
ducers’ ideas were firm. At New York, 
yellow and house were quoted at 5% @ 
5%c; A white, 5%@6c; B white, 5% @ 
5%c; choice white, 6%c nominal. 

At Chicago, trade was kept down by 
smallness of grease offerings both near- 
by and later deliveries. Market was 
very steady however. Brown was quoted 
at 5c; yellow, 5%c; B white, 6c; A 
white, 6%c; choice white, all hog, 6% 
@6%c. 


BY-PRODUCTS MARKETS 
Chicago, Jan. 31, 1935. 


Blood. 


Market about steady with last week; 
prices nominal. 


Unit 
Ammonia. 
NIE Vnia tn oncweuacicn she weebust aes $3.60@ 38.70 
WEN. cnc 6s cnccnQuilainrs sateen 3.50@ 3.55 


Digester Feed Tankage Materials 
Buying interest limited at $3.00@ 
3.10. Limited offerings at $3.25@3.40. 


Unit 
Ammonia. 
Unground, 10 to 12% ammonia. .$3.00@3.40 & 10c 
. ee See 2.85@3.25 & 10c 
Ee ere 2.50 


Dry Rendered Tankage 


A quiet situation prevails. Demand 
not active. 
Hard pressed and exp. unground per 

IE BONED 5. 6.054. cs nwkvendus naa $.57%@ 60 
Soft prsd. rk, ac. grease & qual- 

SE TE Sub cndedescinepereeewueene @$50.00 
Soft prsd. beef, ac. grease & qual- 

BP, GE ccccccccccccoussoncinsces @$45.00 


Packinghouse Feeds. 


No change in this market from week 
ago. Demand continues fair. 








Carlots. 
Digester tankage meat meal 60%....$ 50.00 
Meat and bone scra BOM... cveee 50.00 


Steam bone meal, %, special feed- 
ing, per ton i 
Raw bone meal for feeding.......... 35.00 
Fertilizer Materials. 
Last sales of 10 to 11 per cent were 
at $2.50 & 10c. 
High grd. tankage, ground, 10@ 
12 am. 


2% Ca quranehee pate eeGin~ @$2.50 & 10c 
Bone tankage, ungrd., low gd., 

POF COM .cccccccccccccccccccce @15.00 
ee ert ee @ 2.75 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade............ $55. 85.00 
MERE. GER DOMED ccccccccvcccccncsess 55. 85.00 
Cattle ROOFS .ccesccccccccvecccccscce 22.00@22.50 
FUE CERES ence cvs ccccvicessessceecs @14.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades.) 
Market somewhat stronger. 

Steam, ground, 3 & 50.............. #Tr 0018-00 
Steam, unground, 3 & 50............. 14. 16.00 
Gelatine and Glue Stocks. 

Prices continue largely nominal. Some 
interest in hide trimmings. 


WE GRRE oon ccc ccestscenscceseetes $ 10.00 
Ge BONE pacvcsccdecesoscecesceces 18.00 
GEOR, POND ccccccccscocesccevces 10.00 
BE: BD .seccesqeseececnccesces 16.00 
Cattle jaws, skulls and knuckles.... 17. 18.00 

de trimmings (new style)......... 7.00 
Hide trimmings (old style).......... 10.00 
Pig skin scraps and trim, per lb.... 6c 

Animal Hair. 

Market nominal. 
Summer coil and field dried......... 1 cn 
. gf Fee eee 2%cn 
Processed, black, winter, per Ib....... 6%4cn 
Processed, grey, winter, per Ib....... 54%4cn 
Cattle switches, GACH... 2... ccccccce 14%@ 1%cn 


*According to count. 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 


New York, Jan. 30, 19365. 

Unground tankage sold at $2.30 and 
$2.35 and 10ce f.o.b. local shipping points 
and there is more offered at around 
these prices. 

Ground tankage is held at $2.75 and 
10c f.o.b. New York, with no sales hav- 
ing been made the past ten days and 
stocks heavy. 


Dried blood is offered at $3.25 per 





C_TEMPERATURE ConTROL 









etc. 


R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 
40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 

ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


Stop spoiled prod- 
Write for bulletins. 






unit of ammonia, f.o.b. New York, with 
no buying interest. South American 
last sold at $3.10 per unit, c.if. At- 
lantic coast ports. 

Japanese sardine meal is held firm 
at $34.50 per ton, c.if. Atlantic ports 
for February shipment from Japan. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic $ 
@$24.00 
nominal 
@ 3.25 


nominal 
@ 34.50 
2.00 & 50c 


23.50 
24.80 
in 100-Ib. bass 25.50 
Tankage, ground, 
15% B. P. L. bulk 2.75 & 10c 
—s unground, 9 
nia, 15% B. P. L. 2.35 & 10c 


Phosphates. 
rh bone meal, steamed, 3 and 
50 


gs, per ton, c.i.f............. 
Bone meal, raw, 4% and 50 bags, 


per ton, "el. 
Superphosphate, bulk, f.o.b. Balti- 


run scrap, * aciduiated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 
Soda nitrate, per “net ton; bulk. 
bruary ~% June, 1935, inclusive 
in 200-Ib. 


@ 23.50 
@ 25.00 
@ 8.50 


more, per ton, 16% flat 


Potash Salt. 

Manure salt, 30% bulk, 

Kalnit, 14% bulk, per 

ms oY in bulk, per ton, 40c unit 
0 


12.90 


r ton 
bn 8.50 


Sulphate in bags, per to @ 35.00 


n 
Shipment February to April, 1935. 
Dry Rendered Tankage. 


50% unground -60 
% ung "65 


NOVEMBER EXPORTS OF FATS 


Exports of lard, neutral lard and 
cooking fats other than lard, with coun- 
tries of destination, are as follows: 


Other cook- Neutral 
lard, 
Ibs. 
Belgium 51,783 
Germany 
Irish uee State. 
Italy 


Cuba 

Dominican Rep. .... 
Netherland > 
Haiti, Pp. 

Virgin Is. a U. 
— 


oa of 8. Africa. 
Others 





147,660 19,738,630 


Value $18,328 $1,613,197 


COTTON OIL IN MARGARINE 


Nearly three times as much cotton- 
seed oil was used in margarine during 
the first eleven months of 1934 as in 
the like period of 1933, according to the 
National Cottonseed Products Associa- 
tion. The 1934 consumption totaled 
47,246,000 lbs. compared with only 16,- 
211,000 Ibs. in the 1933 period. The 
bulk of the increase was between May 
and November, 1934. 
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SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 31, 1935. — 
Cotton oil exceptionally firm this week 
with small sales. Crude, 9%c lb. earlier 
and 10c lb. today. Most buyers are un- 
willing to pay 10c lb., whereas mills 
appear determined to hold for that level 
or higher. Options in contract mar- 
kets, both in New York and New Or- 
leans, continue to sell considerably be- 
low cost based on crude prices and buy- 
ers may have to fill their requirements 
in contract markets earlier than usual 
as many mills have closed down for the 
season. Soapstock is stronger, in line 
with advances in tallow and greases. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 31, 1935.— 
Crude cottonseed oil nominal 9%c lb. 
for Valley; forty-one per cent protein 
cottonseed meal, $32.75 for prompt or 
February shipment. 


Dallas 


(Special Wire to The National Provisioner.) 

Dallas, Tex., Jan. 31, 1935.—Prime 
cottonseed oil, 9%c Ibs.; forty-three per 
cent meal, $38.00; hulls, $11.00. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Jan. 30, 1935. 
The cottonseed meal futures failed to 
hold all of their Tuesday’s gains, clos- 
ing at a loss of 10c in March and 25c 
in May. First sales of March were at 
$32.75 from which level the market in 
fair volume sold down to $32.25 with 
May holding firm at $32.75. On the up- 
turn in grains a better buying interest 
developed carrying March back to 
$32.60. ~The close was steady with 
prices unchanged on October; February, 
50c higher and other months 10c ta 25c 
lower. 


Cottonseed was quiet but firm. Final 
prices unchanged to 50c higher. 


COTTON OIL TRADING 


COTTONSEED OIL— Offerings of 
store oil at New York were light, and 
market was quiet and easier with fu- 
tures. Crude oil was quoted at 9%c 
across the Belt. 

Market transactions at New York: 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Friday, January 25, 1935. 

GS oi's0 I eene eta Kiam 1090 a a Bid 
1095 a Bid 

1 1107 1107 1105 a 1109 

1105 a 1115 

4 1110 1105 1110 a trad 

1110 a 1120 

July .. 14 1114 1106 1112 a 14tr 
GS 5 tore dba seu ean 1115 a 1125 
Sales, 19 contracts; crudes, 9%c bid. 


Saturday, January 26, oe 


MR icy Sete aeee ace i090 a a Bia 
Feb. 1090 a Bid 
MN Sas ceo. eee ta ee 1102 a 1104 
April 1102 a 1112 
May 7 1108 1105 1105 a 1106 
June 1105 a 1115 
ouly ..<. 9 1111 1106 1107 a trag 
TO ee 1107 a 1117 

Sales, 16 contracts; crudes, 9c bid, 


Monday. January 28, es 

(SS area a) ee 1085 a a Ba 
1085 a Bid 

12 1090 1075 1088 a 109] 

1090 a 1105 

49 1100 1081 1092 a 1095 

1093 a 1105 

58 1101 1085 1097 a 1098 

LC empns @illbibe,, prdteeet ete 1097 a 1107 
Sales, 119 contracts; crudes, 9% @10¢, 


Tuesday, January 29, 1935. 


1085 a Bid 

Sila a atesee Tatar ee Ree 1088 a 1094 
1090 a 1100 

18 1100 1089 1093 a 1095 

June 1093 a 1102 
July .... 34 1105 1095 1096 a trad 
MG. sine eS Grae cee 1094 a 1104 
| ae eee ot 1102 a 1108 


Sales; 56 contracts; crudes, 9%c bid, 
Wednesday, January 30, 1935. 


April 
May 


I :x's. ain, lw said nee rma 1090 a Bid 
1 1095 1095 1100 a 1103 

1099 a 1109 

4 1104 1101 1103 a 1105 

1103 a 1112 

11 1108 1104 1107 a 1110 

1107 a 1117 

1110 a 1120 


Sales, 16 contracts; crudes, 9%c bid. 


Thursday, January 31, 1935. 

aay eee 1116 1114 1113 a 1116 
1121 1112 1115 a 1120 
1125-1115 11204... 


Mar. 


(See page 33 for later markets.) 


COTTONSEED PRODUCT EX- 
PORTS AND IMPORTS 


Exports and imports of cottonseed 
products for four months ending Nov. 
30, 1934: 

Exports: 

Oil, crude, Ibs. 
Oil, refined, Ibs 
Cake and meal, tons of 2,000 Ibs. 


Linters, runni bales 
an : 


1934. 


co ccccccccccees 1,068,709 5,765,550 
1,097,473 1,815,460 
1,821 37,830. 


1933. 


Ibs. 3,962,040 
Cake and meal, tons of 2,000 Ibs. 13,992 


COTTONSEED CAKE AND MEAL 


Estimates place the quantity of cot- 
tonseed cake and meal from the 1934 
85 crush for shipment between Janu- 
ary 1 and July 31, 1935, at 800,000 tons. 
This is approximately 114,000 tons per 
month compared with 117,000 tons m 
the like period of 1934. 


The National Provisioner 









a Bid 
a Bid 
a 1091 
a 1105 
a 1095 
a 1105 
a 1098 
a 1107 
% @10c, 


5. 

& same 
. a Bid 
$a 1094 
) a 1100 
s a 1095 
3 a 1102 
} a trad 
L a 1104 
2 a 1108 
%c bid. 


35. 

: ann 
) a Bid 
D a 1108 
9 a 1109 
3 a 1105 
3 a 1112 
7 a 1110 
7 a 1117 
0 a 1120 


34 ¢ bid. 


35. 

3 a 1116 
5 a 1120 
0 8 ca 


8.) 


) MEAL 


ty of cot- 
the 1934- 
2en Janu- 
),000 tons. 
) tons per 
0 tons m 

















Trade Fairly Active—Market Bare- 
ly Steady—Cash Trade Reports 
Mixed—Crude Holding—Outside 
Weakness a Factor—Market 
Stubborn to Selling. 


Operations in commodity markets the 
past week were kept down somewhat 
by the disposition to await gold clause 
cases decision from the Supreme Court, 
put trade in cotton oil futures continued 
fairly broad. Operations were of a 
more mixed character, and market dis- 
played more irregularity. Prices eased 
to about %c Ib. under best levels of 
the sedson. Selling was traceable to 
outside conditions rather than to any 
change in the oil situation. 

Reports of cash trade were mixed. 
A slowing down in cash demand would 
not be surprising, as distributors and 
consumers are inclined to await Wash- 
ington developments and its effects, if 
any, on commodity prices. 

There was scattered long liquidation 
rather general at times, through com- 
mission house sources. Scale down ab- 
sorption on resting orders, partly 
through refiners’ brokers, and covering 
on part of ring shorts served to bring 
about rallies at times, but in the main 
market was taking its cue from the gen- 
eral commodity trend. Sentiment was 
more mixed but oil continued to dis- 
play considerable stubbornness to sell- 
ing pressure. 


Crude Oil Firm 


Selling appeared to dry up complete- 
ly at times, but offerings enlarged on 
rallies. Technical position of market 
was regarded as having been strength- 
ened by developments of the past two 
weeks. There was little question but 
that there are a good many sold-out 
bulls who were looking for a replace- 
ment spot. 

January consumption report is rather 
anxiously awaited. Some stated that 


Vegetable Oils 
beefly MU:pol Ct 


reports indicated a better January con- 
sumption, while others claimed reports 
indicated a much poorer trade. Few 
were inclined to estimate January con- 
sumption. One factor’s reports indicated 
a possibility of 240,000 bbls. Another 
talked of less than 200,000 bbls., com- 
pared with 248,000 bbls. last January. 


Crude oil offerings continued moder- 
ate and the market held rather firmly 
at 9%c bid across the Belt. 


December exports of domestic crude 
cotton oil were placed at 67,265 Ibs., 
against 1,880,101 Ibs. in 1983. Refined 
oil exports were 213,075 lbs., against 
611,047 lbs. in December, 1933. Offi- 
cial imports of cotton seed oil in De- 
cember last year were 510,100 lbs. 
against none the previous year. 


Imports Unsettling 

There is no question but that foreign 
oil is coming into this country. One 
boat was reported to have arrived at 
New York this week with about 1,100 
tons of cotton oil, or around 5,500 bbls. 
As far as the foreign oils are concerned, 
however, the news was more bullish. 
Climatic conditions in India were re- 
ported unfavorable for oil seeds, while 
estimates were current indicating a re- 
duction of 20 per cent or more in the 
Manchurian soy bean crop. 


Foreign oil markets were very steady 
this week. In the domestic trade lard 
backed and filled but maintained a fa- 
vorable comparative level with com- 
pound. Creamery butter at New York 
reached a new season’s high at 36%c. 

Run of hogs to market was not bur- 
densome, and the future hog outlook 
cannot be looked upon as otherwise 
than bullish. Lard was unsettled by 
pending Washington developments and 
heaviness in grain markets at times. 
In all markets the ruling situation of 
supply and demand was completely 
overshadowed by the uncertainties sur- 
rounding the gold clause situation, so 

















much so that more or less definite re- 
ports from Washington that the Ad- 
ministration is prepared with new leg- 
islation to take care of the situation 
should the decision prove adverse were 
completely ignored. 


COCOANUT OIL—Market appeared 
rather quiet, but indications were that 
resale oil at New York might have 
moved on bids of 44c. 


SOYA BEAN OIL—Resale business 
was reported in this market at 8c and 
8.10c this week. Western mills were 
quoting 8%c. 


CORN OIL—Market was quieter and 
steady, with buyers and sellers slightly 
apart. Bids of 10c were in the market. 
Mills were asking 10%c. 


PALM OIL—Interest was quiet and 
rather routine, but market ruled steady. 
At New York, spot Nigre was quoted 
at 446c; shipment Nigre, 4%4c; Sumatra, 
434 @4 ec. 


PALM KERNEL OIL—Market was 
rather quiet and steady at New York 
and quoted at 44@4%c. 


OLIVE OIL FOOTS—Demand was 
fair at New York and market steady. 
Spot and shipment barrels were quoted 
at 8c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Prices at New York 
were 9%@10c. There was some gossip 
relative to large imports of peanut oil 
of late. Some claimed the oil was for 
Canada, others that it was for domestic 
trade. 


HULL OIL MARKETS 


Hull, England, Jan. 30, 1935. — (By 
Cable.)—Refined cottonseed oil, 29s; 
Egyptian crude cottonseed oil, 26s 6d. 








us refer you to some of them. 








Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


G.H. Hammond Company 973” 










MARGARINE 
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REMEMBER WHEN 
THEY USED TO 
ARGUE ABOUT 

MILDNESS IN SALT? 














ILDNESS in salt used to be a subject 
M of considerable debate. For years 
men interested in salt disputed the question 
as to which was the milder salt. 

Then the Diamond Crystal Salt Company 
introduced the Alberger Process of making 
salt. The question was settled. It was soon 
evident no salt was milder than salt refined 
by this process, which is used exclusively 


by the makers of Diamond Crystal Salt. 

And in every other desirable quality of 
good salt, too— purity, solubility, color, and 
dryness, Diamond Crystal is unexcelled. The 
key to it all is the Alberger Process, your 
salt insurance, your guarantee of absolute 
uniformity — always. Diamond Crystal Salt 
Company, (Inc.), 250 Park Avenue, New 
York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY. 


SCREEN 


ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 








Celotex VLTI 
MEETS THIS VITAL 


INSULATION PROBLEM 


# (CELOTEX VAPORPROOFED LOW TEMPERATURE INSULATION) 


Protects Insulation From Moisture 


Vaporproofing that is genuinely effective is vitally 
important, because water vapor condenses in the 
voids of any unprotected cold storage insulation, 
and wet insulation, regardless of type, is valueless 
as such. Be sure insulation is sealed. 


Each block of Celotex Vaporproofed Low Tempera- 
ture Insulation (VLTI) is sealed at the factory. This 
sealing process assures protection against condensa- 
tion of moisture within the insulation. 


Additional Advantages: 
Conductivity of VLTI—0.30 Btu per inch—Integrally 
Waterproofed—All Celotex Cane Fibre Products are 


Rot and Termite Proofed by exclusive Ferox Process 
(Patented). 


Write for new Celotex Vaporproofed Low Tem- 
perature Insulation Booklet. No obligations. 


THE CELOTEX COMPANY,919 No. Michigan Ave., Chicago, IIL. 


= CELOTEX 


BRAND a 
INSULATING CANE BOARD 4 
(Reg. U. S. Pat. Off.) 





Refrigerating Machine Oil 


Protect your compressors just as you do your automobile— 
with an oil refined especially for the service. And remember 
that a refrigerating machine in a year and a half of continuous 
operation turns over more times than the average auto engine 
during its entire life! 


Frick Refrigerating Machine Oil is rich in lubricating value. 
Being a straight mineral oil, thoroughly dehydrated, it is 
chemically stable, forms no acids or gummy deposits, and will 
not vaporize at working temperatures. Backed by our half 
a century of experience in refrigerating machine work. 


Frick Oil is available in three weights, numbered 2, 3, and 4. 
It is packed in 30- and 55-gallon drums, and in one- and five- 
gallon cans, 


In ordering, state the size, type, and make of your refrig- 
erating machine, also its operating speed, pressures and the 
refrigerant used. The nearest Frick Branch or Distributor will 
cheerfully supply you. 


b CONMULGE 


WAYNESSOROG. PA..U.S.A. 
ICE MACHINERY SUPERIOR SINCE 1882 —<4 
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WEES CLOSING AAKKETS 





FRIDAY’S CLOSINGS 
Provisions 

Hog products were irregular the lat- 
ter part of the week. A sharp upturn 
in lard was aided by buying against 
export business, the latter showing 
some improvement. Market reacted 
today with heaviness in grains and 
scattered realizing. Top hogs sold at 
$8.00. 

Cottonseed Oil 


Cotton oil is quieter and awaiting 
developments. Commission house trade 
is mixed, but undertone is firm. Sell- 
ing pressure is light. Well posted in- 
terests estimated January consumption 
at 225,000 barrels. Two tanks of crude 
sold at 10c Ib., a new high. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Mar. $11.09@11.15; May, $11.11@ 
11.15; July, $11.15@11.18; Sept., $11.18 
@11.23. 


Tallow 


Tallow, extra, 5%c f.o.b. 


Stearine 
Stearine, 1016@10%c. 


Friday's Lard Markets 

New York, Feb. 1, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $10.30@10.40; middle western, 
$10.30@10.40; city, 10%c; refined Con- 
tinent, 1154c; South American, 11%c; 
Brazil kegs, 115gc; compound, 13%c in 
carlots. 


MARKING PORK FOR BRITAIN 


The effective date of Great Britain’s 
requirement that frozen pork imported 
into that country bear an indication of 
the country of origin has been post- 
poned to February 28, 1935. Shoulder 
cuts of frozen pork from which the skin 
has been removed are not required to 
bear an indication of the country of 
origin provided the containers of such 
cuts are so marked. The same provision 
applies to pork loins and Boston butts, 
according to recent instructions issued 
by Dr. John R. Mohler, chief of the 
U. S. Bureau of Animal Industry, in 
Circular Letters 1862 and 1864, dated 
January 11 and 14, respectively. 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, Jan. 25, 1935: 
Week Cor. 


ended Prev. week, 
Jan. 25. week. 1934. 


Ee 104,751 105,849 204,842 
oa ¢ City, Kane...... 4 31,149 95,939 


6,973 . 
St. Louis & East St. Louis 54, 745 45,731 89,302 
Sioux Cit 


16,10 x ¥ 
N. ¥., Newark & J. ©.. 41,849 41,592 53,526 
Total .................824,815 299,648 698,624 
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BRITISH PROVISION MARKETS 

(Special Cable to The National Provisioner.) 

Liverpool, Feb. 1, 1935. 

General provision market steady but 
firm with a fair demand for ham and 
lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 89s; hams, long cut, 90s; 
Liverpool shoulders, square; none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 70s; Wiltshires, unquoted; 
Cumberland, exhausted; Canadian 
Wiltshires, 75s; Canadian Cumberlands, 
66s; spot lard, 59s 6d. 


LIVERPOOL PROVISION STOCKS 


On hand February 1, 1935, estimated 
by Liverpool Trade Association: 
Feb. 1, Jan. 1, Feb. 1, 
1935. 34. 


Bacon, ibs. ........ 203,768 554,512 28,448 
= “ae 518,22 432,096 48,384 
Shoulders, Ibs. .... 96,320 63,056 13,776 
EE: EE. excnucas 4,107 596,848 8,267 
Oe ee ee 13,839 1,760,640 19,000 
Lard, steam, tierces. 1,650 1,734 1,072 
Lard, refined, tons. . 2,829 3,229 4,486 


CHICAGO HIDE MEN DINE 


The first party of the year for the 
members of the Hide & Leather Asso- 
ciation of Chicago will be held on 
Thursday, February 14, in the Minaret 
Room of the Medinah Club of Chicago. 
Dinner will be followed by cards and 
bowling, according to taste. The com- 
mittee in charge is composed of Ed- 
ward P. Regal, chairman; O. D. Mosser 
and Fred Lumpp. 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 

If a buyer makes 4c per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

If you THE NATIONAL 
PROVISIONER DAILY MARKET 


SERVICE you know the market. 
You neither buy nor sell blindly. 
A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 




















CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, Jan. 31, 1935: 
Jan. 31. 


Dec. 31. Jan. 31, 
1935. 1934. 1934. 
All kinds of bar- 

— pork, 

WI cosevacss 22,257 19,043 14,803 
P. Ss. ‘lard, Ibs.. 57,004,460 65,313,845 102,975,595 
ae kinds of 

Ibs. .... 8,453,047 8,140,970 5,925,942 
p, a ‘cl. bellies, 

made since 

Oct. 1,’34, Ibs. 4,472,373 3,819,960 13,172,748 
D. 8. cl. bellies, 

made previous 

2 Oct. 1, ’'34, 

D. s rib bellies, 

made since 

Oct. 1,'34, Ibs. 1,149,716 1,279,572 1,745,708 
D. 8. rib bellies, 

made previous 

to Oct. 1, '34, 

Ibs. 


2,943,080 


ipetemoun ..864seee-x 14,000 40,838 
Ex. Sh. Cl. sides, 

made since 

Oct. 1,’34, Ibs. 3,000 4,200 900 
Short clear sides, 

TE: bctess aed 16,000 kere 
D. 8S. short fa 

backs, Ibs. 3,685,077 2,995,842 4,348,127 


B bisawweeee 31.863 29,800 73,000 
S. P. hams, lbs. 24,106,189 23,283,781 27,035,990 


. 30,635,563 30,964,627 36,980,722 
iain Seni 21,740,221 21,053,709 25,934,333 
8. Ma Californias 
or picnics, S. 
oston 


shoulders, Ibs. 10,253,141 12,204,884 10,963,965 
8. 5 shoulders, 


PKS: 58,117 68,000 56,900 
Peas " 9,656,676 10,315,040 8,499,260 


Total cut meats, 
TO sévevste 105,807,936 106,050,415 131,795,571 





BUSINESS ACTIVITY GAINS 


Business activity reached a five-year 
high in December, and further gains 
occurred in early January, the Federal 
Reserve Board reported in its recent 
monthly business survey. The index of 
industrial output rose to 85 per cent 
of the 1923-1925 average in December 
from 74 per cent in November, and 
compares with a high of 103 in De- 
cember, 1929. The heavy government 
spending program was regarded as a 
factor. General trend in business ac- 
tivity is of unusual interest to the 
meat packing industry, as increased em- 
ployment and higher wages mean im- 
proved buying power on the part of 
consumers. 


WEEKLY WOOL REPORT 


Boston wool market continues to be 
fairly active, the demand centering 
mostly on the finer qualities of Western 
grown wools. Both average French 
combing 64’s and finer territory wools 
in original bags bring 67@70c, scoured 
basis. Fair sized quantities of Texas 
wools have moved this week at 65@70c 
for average 12-month wools and 55@ 
58c, scoured basis, for choice fall wools. 


ARGENTINE BEEF EXPORTS | 

Cable reports of Argentine exports 
of beef this week up to Feb. 1, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
162,570 quarters; to the Continent, 
1,571. Exports the previous week were: 
To England, 40,018 quarters; to Conti- 
nent, 16,203. 
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CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Chicago, Jan. 31, 1935. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice fed steers 
and yearlings, 50@75c higher; lower 
grades, 25@50c up; top, $13.65, paid for 
1,158- and 1,435-lb. averages; numerous 
loads, $12.50@13.50; light yearlings, to 
$13.25; 1,058-lb. yearlings, to $13.50; 
heifer yearlings, to $11.75. All heifers 
closed unevenly strong to 50c higher, 
maximum on better grades; beef cows, 
25@50c higher; cutters, strong; bulls, 
strong to 25c up; vealers, unevenly 
$2.00@2.50 lower. Average cost of fat 
steers is now at $10.00, compared to 
approximately $5.25 a year ago; this 
week’s and previous upturns constitute 
most sensational advance in cattle ever 
scored in peace times. 


HOGS—Compared with last Friday: 
Weights above 180 lIbs., mostly 10c 
lower; lighter kinds, 15c to mostly 40 
@60c lower; medium grade, off 50c@ 
$1.00 or more; packing sows, 5@10c 
lower. Receipts were smaller than last 
week and around 55 per cent of a year 
earlier; demand dull and narrow. There 
was a sizable supply fall crop pigs in 
runs. Week’s top, $7.90, paid every 
day; closing bulk better grade weights 
above 200 lbs., $7.75@7.90; 180 to 200 
Ibs., $7.60@7.75; best 160 to 180 lbs., 
$7.00@7.60; light lights, $6.50@7.00; 
medium grade lights and light lights 
discounted 25@75c or more; 100 to 140 
Ibs., $5.00@6.50; plain pigs, down to 
$4.00 and below; good packing sows, 
$7.25@7.45. 


SHEEP—Compared with last Friday: 
Choice lambs, fully 25c lower; inbe- 
tween grades, 50@75c off; sheep 25c 
and more lower. Week’s top slaughter 
lambs, $9.20 early; closing top, $9.10, 
with late bulk of good grade $8.50@ 
8.75; other sales to larger interests, 


Live Mock Markets 
Weekly (Evie 


$8.00@9.00. Slaughter ewes closed 
$4.50@5.00; late top, $5.00; week’s top, 
$5.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
conomics. 


Kansas City, Kans., Jan. 31, 1935. 


CATTLE—Strictly choice 1,343-Ib. 
steers, $13.00, new high for past four 
years; several lots of choice 1,152- and 
1,447-lb. steers, $12.00@12.50; bulk of 
more desirable fed offerings, $9.25@ 
11.50. A few loads of light weight short 
feds were noted at $8.00 and below; fed 
heifers and mixed yearlings, steady to 
strong; slaughter cows, mostly 25c 
higher. . Bulls advanced 25@50c over 
last Friday; vealers, dull at $1.00@1.50 
lower; a few choice lots, $9.00 at close. 


HOGS—Late top rested at $7.70; 
most of more desirable 180 lbs. and up, 
$7.50@7.70; better grades of 140- to 
170-lb. offerings, $6.75@7.40. Packing 
sows declined around 25c during week; 
late sales, $7.00@7.35. 


SHEEP—Best fed lambs closed at 
$8.75; most natives, $8.50 down; several 
lots of wheat pasture lambs, $7.60@ 
8.25. Mature sheep, 25c lower; best fat 
ewes, $5.00. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, IIll., Jan. 31, 1935. 

CATTLE—Compared with previous 
week’s close: Steers, mixed yearlings 
and heifers, strong to 25c higher; beef 
cows, mosely steady; cutters and low 
cutters, strong to 25c up; bulls, 25@ 
35c higher; vealers, $1.00 lower. Top 
on heavy and medium weight steers 
was $12.35; best yearling steers, $10.50; 
bulk steers, $7.00@10.00. Top mixed 
yearlings registered $9.00; straight 
heifers, $8.25; bulk of mixed yearlings 





and heifers, $5.75@7.75. Top beef cows 
scored $7.00; majority, $3.50@5.50; 
most cutters and low cutters, $1.75@ 
2.75. Sausage bulls closed at week’s 
high point of $4.75; closing top on veal- 
ers, $9.50. 

HOGS—Weights above 180 lbs. sold 
fully steady for period, lighter weights 
declining 15@25c. Packing sows ad- 
vanced 10@15c. Extreme top for the 
week was $8.00; bulk 180 lbs. up, $7.70 
@7.95; packing sows, $6.85@7.10. 

SHEEP—Fat lambs ruled steady to 
25c lower for week; other classes, 
steady. Lambs topped at $9.50; bulk, 
$8.50@8.75; yearlings, $7.50@8.00; fat 
ewes, $3.50@5.00. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Jan. 31, 1935. 


Hog trading at 22 concentration 
points and 7 packing plants in Iowa 
and Minnesota was rather slow this 
week and prices fell off from last week’s 
levels. Compared with last Saturday: 
Desirable butchers over 200 lbs., largely 
15@20c lower; lighter weights, un- 
evenly 20@35c down, instances, mostly 
packing sows, 5@15c lower. Late sales 
good choice 220 to 350 lbs. ranged $7.35 
@7.75, mostly $7.40@7.70; bulk deliv- 
ered at packing plants, $7.50@7.70; 
long railed deliveries, to $7.75 or 
slightly above; 200 to 220 lbs., mainly 
$7.35@7.65; 180 to 200 lbs., $7.15@ 
7.45; 160 to 180 lbs., $6.65@7.10; 140 
to 160 lbs., $5.75@6.65; good sows, $6.75 
@7.15; few to $7.25. 

Receipts unloaded daily for the week 
ended Jan. 31, 1935, were as follows: 








BEN SHEPPARD 


HOGS — SHEEP — CALVES— CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
* Phone Colfax 6900 or L. D. 299 ca 
Springfield, Mo.—Phone 3339 


Order Buyer of Live Stock 


Springfield, Mo. Telephone 2322 














HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indianapolis 
Illinois Indiana 
Phone East 21 Phone Lincoin 3007 


Order Buyer of Live Stock 
L. i. MeMURRAY 


Indianapolis, Indiana 





























The National Provisioner 








—— 


f cows 
@5.50; 
1.75@ 
week’s 
n veal- 


s. sold 
veights 
ws ad- 
for the 
» $7.70 


o to 
classes, 
; bulk, 
00; fat 


ING 


ltural 


1935. 


ntration 
in Iowa 
ow this 
t week’s 
aturday: 
, largely 
its, un- 
, mostly 
ate sales 
red $7.35 
lk deliv- 
0 @T.70; 
7.75 or 
, mainly 

$7.15@ 
7.10; 140 
ws, $6.75 


the week 
follows: 


SSSSSo ** 
¥ 
3 


1 

, a” 

s 
pan 
ee el 
oo 
rr 





rovisioner 





OMAHA 


Reported by U. Ft ny of Agricultural 
Cc 
Omaha, Neb., Jan. 31, 1935. 
CATTLE—Medium to good grades 
worked lower Monday, but later recov- 
ered the decline, closing fully steady to 
25c higher. Heifers gained around 25c; 
cows, steady; bulls, strong to a little 
higher; vealers, fully $1.00 lower. 
Choice 868-lb. heifers sold at $10.00; 
yearling steers, 1,040 Ibs., $12.60; 1, 104- 
Ib. and 1,206-lb. weights, $13. 00. 


HOGS—tThursday’s top, $7.65; bulk 
good and choice 200- to 350-lb. average, 
oe" 60; 170 to 200 lbs., $7.00@7.50; 
oar 3 170 lbs., $6. 00@7. 00; packing 
sows, $7.25@7.40; stags, $6. 50@7. 25. 


SHEEP—Current prices are 10@15c 
lower on lambs; yearlings and aged 
sheep, steady; good to choice fed wooled 
lambs, $8.25@8.75; choice fed clipped 
lambs, $8.25; good to choice fed year- 
lings, $6.75@8.00; good and choice ewes, 
$4.00@5.25. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Jan. 31, 1935. 


CATTLE—Half load choice 1,143-lb. 
beeves, $11.75; a few load lots, $10.75@ 
11.10. Most short feds, $8.00@9.50. 
Better grade heifers displayed strength, 
while other fat she stock finished mostly 
steady. Small packages of choice 
Kosher heifers ranged up to $10.00; 
beef cows bulked late at $3.50@5.00, 
and most low cutters and cutters 
brought $2.25@3.25. Bulls gained 10@ 
15c; heavy medium grades, $4.50 down; 
practical top vealers, $7.50; a few se- 
lects, $8.00. 


HOGS—AIl slaughter classes showed 
15@25c losses for week. Closing top, 
at $7.60; bulk 200- to 300-lb. butchers, 
$7.40@7.60; most 170- to 190-Ib. lights, 
$7.00@7.40; 140- to 170-lb. averages, 
$6.00@7.00; slaughter pigs, $5.00@6.00; 
packing sows, mainly $7.30. 


SHEEP—Best fed offerings reached 
$8.85, week’s high point; late bulk 


better kinds, $8.40@8.75. Yearlings and 
fat ewes, little changed; few decks 
medium to good yearlings, $6.00@7.00; 
choice, to $7.75; and odd lots good to 
short deck 


choice ewes, $4.50@5.00; 
choice 125-lb. weights, $5.50. 


ST. PAUL 


By U.S, Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Jan. 30, 1935. 


CATTLE — Cattle trade carried a 
strong to 25c higher undertone. Long 
feds were absent, most offerings here 
consisting of kinds selling at $5. 00@ 
9.00; most slaughter heifers, going at 
$4, 00@7 .00; beef cows, mainly $3.00@ 
4.50, a few $5.00@6.00; sausage bulls, 
$3.50@4. 25; beef bulls, $4.50 and above. 
Vealers were 50c lower, desirable 
grades selling at $6.50@7.50, a few 
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$8.00@8.50; cull and common throw- 
outs, $2.50@4.50. 


HOGS — Butcher hogs and packing 
sows were mostly 10c higher today, 
underweights closing weak to 10c lower. 
Better 210 to 325 lbs. cashed at $7.55@ 
7.70; better 170 to 200 lbs., $7.00@7.35; 
140 to 160 Ibs., $6.00@7.00; 100 to 130 
Ibs., $4.50@5.75; good sows, $7.10@ 
7.25. 

SHEEP—Better grade native lambs 
sold weak to 25c lower, bulk, $8.50, one 
load to shippers, $8.75; common and 
inbetween grades $6.50@8.25. Fed 
Montanas were held at $9.00, still un- 
sold late. Most slaughter ewes brought 
$3.50@5.00. 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock price summary, week Jan. 23, 
1935: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
Jan. 23. week. 1 
ED, cc ccvusesieceted $ 6.35 $ 6.25 $ 6.50 
MIE: ‘vcecceseeseas¥e 6.15 6.00 5.50 
MEE <s Veweecedspene 4.75 4.75 5.00 
bis Gabion et eoncees 5 5.00 4.25 
| FEROS 4.75 4.50 4.25 
Prince Albert .... 2... 3.00 3.50 3.00 
PE on coscnseedee 4.00 3.75 4.00 
I 5.00 4.00 3.75 
VEAL CALVES. 
REI AE as ele. $ 8.00 $ 8.25 $ 8.00 
BE Nv onesmsieacred 8.00 8.50 7.50 
CL Wenedbinndeéae 7.00 7.00 6.50 
atts io Grete eve kin tees 5.25 4.00 4.75 
_ eee ees 5.00 5.00 5.00 
BEE DONS ceccccvcee sees 3.50 see 
EE GE cccncosrecsts 5.00 5.00 5.00 
Saskatoon ...........00- 5.50 5.00 5.50 
SELECT BACON HOGS, 
SD . 6 vc edcciyescgeeu $ 9.25 $ 8.90 $ 9.45 
DEE -cccneredabouwes 9.00 8.75 9.25 
WEE aces ca seekeent 8.50 7.75 9.00 
NE sis cc eousedicee'ee 8.20 7.50 8.50 
EES 8. 7.40 8.50 
Brine Albert .....cc008 8.10 7.35 8.70 
Moose JAW .0..cccccttee 8.25 7.50 9.25 
BAUMBOGOR: cccccccccceses 8.10 7.35 8.70 
GOOD eo: 

,. cnwea vannene een $ 7 $ 8.00 $ 7.00 
PEE acces ccetvosenss bo 6.00 5.50 
Se Sas 6.50 6.25 5.50 
SET iwecenséémanaet ox 5.50 5.50 5.25 
ear 5.75 5.75 5.25 
PEE ctcccsetee saws cease 4.50 
UE accevueqesi ake: 260% eens = 
GRGROOO. wccccccescceee cece 4.85 3.50 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Jan. 26, 1935: 
Cattle. Calves. Hogs. Sheep. 











Jersey City ........ 4,078 10,714 6,100 27,850 
Central Union ..... 1,827 1,438 116 10,484 
eer 427 2,596 9,831 6,687 

WEE. Sa cacasaxess 6,332 14,748 16,047 45,021 
Previous week ..... 8,838 14,034 16,725 61,414 
Two weeks ago..... 8,438 12,562 19,289 50,685 











RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended January 26, 1935: 



















































































At 20 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 26..... 181,000 365,000 272,0 
Fzevieus week > ,000 +0 

Cceseocccecvccecesec 000 
1938 oteevecssosp ) 000 ‘ . 
1981 Dohieces shoamaee eee ) 000 

Hogs at 11 markets: 
bo kD ee 333, 
SOS SURE svc Gene cusecrsenearedross 326, 
BEE ne04405 446 6 2ewbs Set Os euadvoanaceseusen 68 
MEE “Seinenee aves o0ensese4sb%ewenewwekioeMe 525,000 
TEE 6.600406 tnd 6 edbqusvebuepeiashe setae soul 754,000 
WE Winbdcesewn Genes esttyenbiebes scant 671,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 26...... 136,000 284,000 196, 
Previous week .......... 169,000 276,000 177,000 
DE ait oeeen espa veecabe 154, ¢ 595,000 21 
ML. -o00-6é-couwestevesae’s 128, 467,000 235,000 
TEE endic.ctaepamahece con 127,000 694,000 5 
WEEE cecnweews ccedsussvas 1 608,000 281, 








PACIFIC COAST LIVESTOCK 


Livestock receipts at three principal 
West-coast markets during the week 
ended January 25 were as follows: 

Cattle. Calves. Hogs. Sheep. 


Los Angeles ....... 5,611 2,006. 986 1,997 
San Francisco ..... 3,000 300 3,100 2,550 
eae 2,950 185 3,350 3,100 


In addition to the above yards re- 
ceipts at Los Angeles, there were 
shipped direct to packers 64 cars of 
cattle, 4 cars of calves, 60 cars of hogs 
and 41 cars of sheep. 

Of the San Francisco receipts, 125 
calves, 2,175 hogs and 1,900 sheep were 
billed direct to packers. At Portland, 
hog receipts included 1,568 head direct 
to packers. 


CALIFORNIA INSPECTED MEAT 


Animals slaughtered under state 
meat inspection in California during 
December, 1934, totaled 223,607 head, 
as follows: 





Of this total 1,633 carcasses were con- 
demned. 


Meat food products produced under 


inspection during the same period were 
as follows: 


IY «06 050.0060 004 vGasecescb¥s 1,692,239 
Wee ONG Bask... cccoccctesvices 1,602,250 
Lard and lard substitutes....... 1,100,060 
GE 086 0wg bec éseigbeesceeeeeve 704 








INTELLIGENT< 





Detroit Mich. Cincinnati, Ohio Dayton,Ohio Omaha, Neb 
Indianapolis,Ind. Lafayette,Ind. Louisville, Ky. 
» Nashville Tenn. Sioux City,lowa Montgomery,Ala. 









PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 
26, 1935, with comparisons, are reported to The 
National Provisioner as follows: 

CHICAGO. 
Cattle. Hogs. 
3,246 


Sheep. 
Armour and Co 
Swift & Co. 
Morris & 
Wilson & Co 
Anglo-Amer. Prov. Co.... 
G. H. Hammond Co 
Shippers 
Others 

Brennan Packing Co., 2,960 hogs; 
Products Corp., 467 hogs; 
hogs. 

Total: 42,165 cattle; 
62,138 sheep. 

Not including 1,424 cattle, 1,299 calves, 50,233 
hogs and 6,959 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


3,178 1,310 4,967 3,908 
1,239 1,870 5,273 
806 e+e. 2,916 

1,124 =5,660 5 
756 462,514 3,525 
616 1,013 2,247 
5,935 16,232 23,490 


Hygrade Food 
Agar Pkg. Co., 3,591 


9,888 calves; 43,882 hogs; 


Hogs. Sheep. 


Armour and Co.. 
30 


Hogs. Sheep. 
3,069 
3,828 
1,541 
came 
Eagle Pkg. Co., 12 cattle;Geo. Hoffman Pkg. 
, 29 cattle: Grt. Omaha Pkg. Co., 38 cattle; 

Omaha Pkg. Co., 81 cattle; J. Roth "& Sons, 27 

cattle; So. Omaha Pkg. Co., 58 cattle; Lincoln 


Pkg. Co., 376 cattle; Sinclair Pkg. Co., 431 
cattle; Wilson & Co., 449 cattle. 


Total: 18,480 cattle and calves; 35,228 hogs; 
13,626 sheep. 
EAST ST. LOUIS. 
. Calves. Hogs. 


4,242 


Sheep. 


Armour and Co 1,472 2,047 
Swift & Co. 


1,571 2,983 
Morris & Co. . 605 éuee 
Hunter _Pkg. ive Uae aces 585 331 


Laclede ay Co.. oe «aes 
Shippers 691 5,503 958 
Others ‘ 314 17.870 1,525 


Total ............12,241 9,465 59,207 7,844 
30,875 


Not including 1,738 cattle, 2,633 calves, 
hogs and 867 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. 
Swift & Co.......... 2,124 771 10,093 10,491 
Armour and Co...... 2,591 744 9,005 5,255 
Others 1,302 185 993 740 


~ 1,700 20,001 
SIOUX CITY. 

Cattle. Calves. 

Cudahy Pkg. Co..... 2,21 261 
Armour and Co...... 2,368 357 
ee ae: Gc asacuse ,68 238 
Shippers 3 29 
Others h 18 


8,573 908 
OKLAHOMA CITY. 
Cattle. Calves. 
Armour and Oo...... 2,562 


3,689 a 5 
Wilson & C 1,826 2,518 
Others “40 271 


Hogs. Sheep. 


16,486 


Hogs. 
7,763 
7,898 
4,515 
5,999 

20 


Sheep. 
8,933 
9,361 
4,184 
3,273 


21,195 


Hogs. 


2,255 5,351 
Not including 46 cattle and 352 hogs 


direct. 
WICHITA. 

Cattle. Calves. 
Cudahy Pkg. Co..... 1,19% 805 
Dold Pkg. Co. 41 128 
Wichita Dr. Bf. Co.. eves 
Dunn-Ostertag eee ones 
Fred W. Dold & Sons eet 307 
Sunflower Pkg. Co... 51 ae: 16 
Wichita Pkg. Co.... K ea 


Hogs. S 
1,904 
1,361 


1,891 
bought 


. 1,940 933 3,588 

Not including 40 cattle and 951 hogs 
rect, 

ST. PAUL. 

Cattle. Calves. 

Armour and Co...... 2,571 2 aes 

Cudahy Pkg. Co 501 

Swift & Oe.......... 2 3,429 4,341 


U0 mited 1 Be Gewese —_ 229 
Others 638 eons 


Hogs. 
6,450 


9,738 
2,998 
“8 253 19,186 


Sheep. 
3,230 


4,620 
1,674 


Total 9,524 
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DENVER. 
Cattle. Calves. 
Armour and Co 667 156 
Swift & Co 5s 234 
Others 33 400 


790 ; 23,423 


. Sheep. 


9,343 
5,418 
8,662 


Cattle. 
Plankington Pkg. Co. 2,507 
United Drsd. Co. 34 
The Layton eens eee nackte 
R. Gumz & Co 0 20 cece 15 
Armour and Co., Mil. 2,611 soe eed 
Others 2 650 82 
Shippers 48 24 3 


8,384 1,040 


Calves. . Sheep. 
5,079 y 940 


Cattle. Calves. 
Kingan & Co. ...... 2,23 783 
Armour and Co. ‘ 32 108 
Hilgemeier Bros. ° 1 awes 
Brown’ Bros. ° 8 
Stumpf Bros. =. ake ones 
Schussler Pkg. $ 
Meier Pkg. Co. .... 
Indiana Prov. Co... 
Maass Hartman Co.. 5 
Art Wabnitz ° 7 120 
Shippers . ‘ 1,826 
Others _ 384 73 


Total 


Sheep. 
3,233 


. 6,439 2,925 
CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Son.. .... aces . 355 
Ideal Pkg. Co. 7 eoee "254 ese 
E. Kahn’s Sons Co.. 186 5,689 628 
Kroger G. & B. Co. 2 2 “ene eeme 

Lohrey Pkg. Co.. 3 eeee 182 
H. H. Meyer Pkg. Co. 33 5 3,261 
A. Sander Pkg. Co.. .... cess 452 inant 
J. Schlachter’s Sons 2 118 oases 77 
J.&F. Schroth Pkg. Co. 7 ones 1,924 eves 
J. F. Stegner & Co.. 3% 188 eove eces 
Shippers 348 306 2 5es 354 
Others 2 631 249 
14,532 1,663 


1,486 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended Jan. 26, 1935, with comparisons: 
CATTLE, 
Week Cor. 

Prev. week, 
week. 934. 

Chicago 

Kansas City 

Omaha 

East St. 

St. Joseph 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis 

Cincinnati 


Chicago 
Kansas City 


Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 


Total 


Chicago 
Kansas City 
Omaha 

East St. 

St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 
Milwaukee 
Indianapolis 
Cincinnati 


189,182 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chica; 
Stock Yards for current and comparative pena 
Cattle. Calves. 
Mon., Jan, 21....... 10,323 
Tues., Jan. 22. = 
-12,618 


Sat., Jan, 


Total this week 
Previous week 
Year ago 

Two years ago 


10,070 115,131 

11,519 111,635 

9,234 211,674 

6,853 152,286 
SHIPMENTS. 

Cattle. Calves. Hogs. 

323 3,384 

285 4,880 

330 1,922 

178 3,566 

129 «5,119 

100 =1,000 


3 


POP 
aBE5 


Total this week.... 

Previous week 

Year ago 797 19,984 

Two years ago 623 14,924 
Total receipts for month and year to Jan, "%, 

with comparisons: 


1935. 


1,345 19,871 
1,936 16,988 


» gebe | $ 


1934. Gain. Loss. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
. .$9.60 vs 85 $4.10 
9. 7.70 3.80 
= = 
5 3 


Week ended Jan. 26 
Previous week 
1934 


- 1930-1934 


SUPPLIES FOR CHICAGO 
Cattle. 


Week ended Jan. 26 
gaa week 
+ 


190,830 


HOG RECEIPTS, WEIGHTS AND PRICES, 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices— 
Rec’d. Wet. 
Week ended Jan. 26..115,100 231 
Previous week 111, 228 
1934 227 
236 


233 
238 


228 


. 1930-1934 212,800 232 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Jan. 25, 1935: 
Week ended Jan. 25 ‘ 
Previous week 
Year ago 
1933 

CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 


and shippers during the week ended Thursday, 
Jan. 31, 1935, were as follows: 


Week ended Prey. 
Jan. 31, 1935. week. 


Packers’ purchases 
Direct to packers 
Shippers’ purchases . 


SOURCE OF SLAUGHTER 


Following are figures giving the 
source of livestock slaughtered under 
federal inspection for October, 1934, 


with comparisons: 
Oct., Sept., 
1934. 1934. 

a Pet. 
STOCK 

Cattle 

Hogs 

Sheep 


Cattle 
Hogs 


The National Provisioner 








aQrarlornmon™ > 
oo 


Poe | SOSNSF @ 
sat 


>. 
—3 
B 


82 


8 
85 


» Jan, 26, 
Loss. 





Ss. 


$8.75 


Boma ac 
RRSSSS 


| 


Brags 
| SERRES 


& 
) 


204,842 
. -159,130 


cago packers 
d =Thursday, 


onded 

1935. 
AT 
72 
03 


22 


Prey. 
week. 


ziving the 


ered 
ober, 


Sept., 
4. 


under 
1934, 


Oct., 





Cattle. 
ORO .-cccceccccvcsoes 500 
Eenees Clty wccccccceces 900 
Omaha ....-ceececeeeeeee 250 
St. lois occccesccesecees 1,100 
St. Joseph ....-..sseeees 150 
Sows | ov soweadasxeeern 2 
St. Paul ...--.ccecceeeee 800 
Fort Porth se cecerecccces 350 
Milwaukee .....----++++- 400 
~. eeu eseceeeawequae F4 
Lewisville ...-.cscccccece 2 
err 400 
Indianapolis 100 
Pittsburg 100 
Buifalo 400 
BIO wcccccccccvecccce evces 
Nashvl 306 
oo City 400 


Hogs. 
8,000 
900 


1,500 
a 


MONDAY, JANUARY 28, 1935. 





CHIGRRO 2.0 csccccccescces 14,000 
Kansas City .........++.. 13,500 
Tv ccccccecccsccese 11,500 
Bt. LOUlS ..cccccccccccee 5,400 
BE MME ccccccccesesve 2,100 
em CMY .cccvocvecece 6, 
CE sccesct¢eeesesweis 3,500 
Fort Worth ............. 2,500 
Milwaukee .........-.00. 1,000 
ELLs: tee ceo resinnme 3,000 
Louisville .........--ee0. 400 
Wichita ....cccccccccccce 300 
Indianapolis ...........+. 1,000 
Pittsburgh ......-. 700 
Cincinnati .... 1,200 
Bpffalo 900 
Cleveland 

Nashville .. 300 
Oklahoma City 3,500 


29,000 
6,000 
9,500 

16,000 
5,000 
8,000 
5,500 


SSS535255522 


ye 


TUESDAY, JANUARY 29, 1935. 





CD kcncoveceseustede 8,300 
Bee GR occcicccsves 4,500 
BN 66000.0.000006aee¥en 5,000 
DED cccccccvccesess 3,000 
Se. FOWOMM 2. cccccccccces 1,400 
EE cecccecdeeesee 2,000 
BE, DOME ccccccccccstoces 3,800 
Fort Worth ...... abo ine 1,600 
—— cutadanateneeaaee 1,200 
Dabheve006ee seemed 400 
Loulsville Scccccecencsees 200 
woe 700 
Indianapolis ............. 2,000 
SE sot.ccesetnamen ahem 
OS __ er 700 
EN aiknes-4 cvn'ee oe 100 
Cleveland .. 400 
Nashville ...... ° 400 
Oklahoma City .......... » e 


WEDNESDAY, JANUARY 30, 1935. 


ID heise dare ‘a atnvehipyelacdlaee 7,000 
Pe 6ccccceenees 3,000 
WR sccccccccccovccece 4,000 
Peers ,000 
OO Oe 1,000 
DE << wasaceeoene - 2,500 
PE peceescesereeswe 

MONE, oi cccanccwcat 1,200 
ED <c0<srcenceawe 3 

DM Adis tcetvecawndes 500 
See 200 
SE aie 0.as b0nsearwane 300 
CT ere 1,000 
ED” orpica bie sslanw-eacee 100 
Ee 500 
EL indy. cce eka ren cent 100 
Cleveland . 300 
Nashville ...... 100 










Oklahoma City .......... 





800 


15,000 
2,5 


THURSDAY, JANUARY 31, 1935. 


er aay GO cccccceccess 3,500 2,000 
PC Rintes cseve5eb-brns 3,500 5,000 
sC EE bittccmawaveres 3,200 6,500 
DEEMED 6. o.ccksoeneweee 1,800 1,800 
Sioux — cateesenan ciate 2,500 5,000 
ee pener 3,000 5,700 
Fort Worth ico heen oe aie 3, 800 
ears 1,200 1,700 
SN ieiis:s:0: vv encuened 2,100 
EER RRR Sr Fe 200 400 
i Rains.0cs 0es-deaeies 500 600 
ee 700 4,000 
NT ia icurg- ne wsabied's 100 800 
ID acc ccceccdacecis 600 3,500 
Siac os aa0eoeneoer eee 
REE 300 400 
RRR 300 500 
Oklahoma City .......... 2,000 1,000 
FRIDAY, FEBRUARY 1, 1935. 
Ee -s++e. 8,000 12,000 
Kansas City -. 1,000 1,500 
Omaha ... 1,000 4,500 
St. Louis 1,500 6,000 
St. Joseph 800 2,000 
Sioux City . - 1,600 4,000 
= Peal ...... . 8,100 5,000 
Fort Worth ...... -. 1,000 1,000 
I gai in's-an:on'varugaied 5,000 1,200 
NS iain ciciecodeinanes 600 600 
Indianapolis ............ 500 5,000 
Pittsburgh crcse eben antes 100 1,000 
I vse s'c:ts-0'eucvoaia 800 4,100 
SN RRER SRR tens 200 1,500 


Oklahoma Cit y 


Week ending February 2, 1935 





RECEIPTS AT CENTERS 


SATURDAY, JANUARY 26, 1935. 


Sheep. 
5,000 


1,000 
50 
1,000 
600 
500 
100 
6,000 
200 
100 
100 
1,000 


"200 
100 


opmrooaok 
SSESeSss 


B 
S888 


toe bobo 
55 


S328 


= 


s 


14,000 


. 


4 
6. 
3 
1 
5 
4 
3 


gguseess: 


2,900 
200 
300 

1,000 
500 
200 
800 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, Jan. 31, 1935: 
Hogs (Soft or oily hogs excluded): CHICAGO. E, ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 










































Lt. -. oe 160 Ibs.) gd-ch.....$6.50@ 7.10 $6.75@ 7.40 $6.00@ 6.85 $6.65@ 7.25 $6. 7.00 
-. 5.75@ 6.75 6.50@ 7.25 5. 6.60 5. 6.85 5. 65 
7.65 7.25@ 17.75 ) 7.25 6.85@ 7.60 6.65@ 7.40 
7.40 7.00@ 7.60 7.15 6.50@ 7.35 6.25@ 7.25 
7.85 7.65@ 7.85 » 7.50 7.25@ 7.70 7.15@ 7.60 
7.65 7.45@ 7.75 7.40 7.00@ 7.50 6.75@ 7.40 
7.85 7.80@ 7.95 7.60 7.50@ 7.70 7.40@ 7.70 
7 7.90 7.90@ 8.00 7.65 7.55@ 7.70 7. 7.70 
Hvy. wt. (250-290 ibe) gd-ch. .. 7.80@ 7.90 17.90 7.95 7.65 7.55@ 7.70 7.60@ 7.70 
(290-350 Ibs.) gd-ch. ........ 7.8 7.90 7.80@ 7.95 7.60 7.55@ 7.70 7.60@ 7.70 
PACKING SOWS: 
(275-350 lbs.) good ........ 7.35@ 7.60 6.90@ 7.15 7.35@ 7.40 7.25@ 7.40 7.1 7.25 
(350-425 Ibs. } BONE vcccce «e+. 7.35@ 7.50 6.85@ 7.10 7.30@ 7.40 7.15@ 7.35 7.10@ 7.25 * 
(425- = ty eee 7.25@ 7.45 6.75@ 7.00 7.25@ 7.40 7. 7.25 7.00@ 7.20 
(275-550 be.) ean wvede's 6.25@ 7.35 6.25@ 6.90 6.25@ 7.35 6.25@ 7.25 6.25@ 7.10 
SLAUGHTER PIGS: 
a te ed , wnwecees 5.00@ 6.75 4 se 6.90 4.75@ 6.25 4.75@ 6.65 ie 6.50 
phpaentears te Gewedaaiie e 50 3.75@ 6.75 4.00@ 6.00 3. 6.25 4. 6.00 
Av. cost ‘& wt. Wed. (pigs ex.).. 7.68- lbs. 7.65-208 lbs. 7.18- Ibs. 7.53-215 Ibs. canceseeve 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice ........ 10 ete. oD eee ie 9.50@11.75 reels 9. 11.75 
paadnbebegiesd Verne oneal 9.25@12.00 8.25@11.25 8.50@11.00 7.75@11.25 8.25@10.50 
ER rer are 5 4 ret 9.00 6.50@ 9.00 oe 9.00 6.25@ 8.50 
SEIN So scereini’g xchback alors weseianne 5. 7.50 4.75@ 6.50 4.50@ 6.75 4. 6.25 4.25@ 6.75 
STEPRS: 
(900-1100 lbs.) choice ...... 12.00@13.50 11.25@12.50 11.00@12.75 11.25@12.50 10. 12.25 
EE Tati canis oaiy.0eele el ee Sarena .50@12.50 9.00@11.75 9.00@11.75 9. 11.75 8.75@11.00 
DE. conn evince setpeaseeabe 7.50@10.00 6.50@ 9.25 6.75@ 9.25 6.50@ 9.50 6.7 9.00 
ee eS ee re ee 5.25@ 7.75 5.00@ 6.75 4.75@ 7.00 4.75@ 7.00 4.50@ 7.00 
STEERS: 
Gapae Ibs.) choice ...... 12.50@13.65 11.75@12.75 11.75@13.00 11.75@18.00 11. 12.50 
ied peteet eee be eeeeaee 10.00@12.50 9.25@12. 9.25@11.75 9. 11.75 9. 11.00 
Medium RO rr ee ee 7.75@10.50 6.75@ 9.25 7.00@ 9.50 7.00@10.00 7.00@ 9.25 
STEDPRS: 
(1300-1500 lbs.) choice ...... 12.50@13.65 12.00@12.75 11.75@13.00 11.75@13.00 10 DOa tL Oo 
. Sape rteaee ee ee 10.50@12.50 9.25@12.00 9.50@11.75 10. 11.75 9. 11.00 
HEIFERS: 
(550-750 lbs.) choice. 4 . 8.50@ 9.50 8.75@ 9.50 8.75@10.25 8.50@ 9.75 
Good = : 7.50@ 8.50 7. 8.75 6. 9.25 7.15@ 8.75 
Com-med. won ae : 4.00@ 7.50 4.00@ 7.50 3.50@ 7.25 3.5 7.40 
HEIFERS: 
(750-900 Ibs.) gd-ch......... SUERED .  cccciecces + ea: 00 7.25@10.50 5 aoe 790 
CIN. 664 0h dicecancees BBE OOO - vcccicsccce 4.00@ 7.75 3.50@ 7.25 3.65@ 7.50 
COWS: 
EP rrrere eT tee 5.50@ 7.75 5.25@ 6.75 5.50@ 6.75 Hehe | 6.75 4.75@ 6.00 
OT vir ere 3.50@ 5.50 3.25@ 5.25 3.50@ 5.50 3.51 5.75 3.00@ 4.75 
eee ee 2.75@ 3.75 1.50@ 3.25 2.00@ 3.50 1.75@ 3.50 1.7 3.00 
BULLS: (Yris. Ex.) (Beef) 
MOREE oe Sere ee 4.50@ 5.75 4 og 5.25 $36 5.25 278 4.75 4.15@ 5.00 
CS, cawcawasdebecetewas 4.00@ 4.75 3.00@ 4.75 3.25@ 4.35 2.75@ 4.50 3. 4.25 
VEALERS 
Sere 7.50@ 9.50 8.50@*9.50 8.00@ 9.00 7.00@ 9.00 6.50@ 8.50 
MEL, vd cececeuc cued seeee 6.50@ 7.50 7.25@ 8.50 5.50@ 8.00 3008 7.00 5. be 4 
A Scunamewescviessmes 4.50@ 6.50 3.00@ 7.25 3.50@ 5.50 3.00@ 5.00 2.50@ 5. 
CALVES: 
(250-500 Ibs.) gd-ch. ........ 6.00@ 9.50 oe 9.00 5 5g 8.50 5 0g 8.50 $500 9.00 
WE > ..aeetn nes Gnacnenne 4.00@ 6.00 3.50@ 6.00 3.50@ 5.50 3.00@ 5.50 3. 6.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down es 8.15@ 9.10 8.25@ 9.25 8.25@ 8.75 8. 8.75 8.25@ 8.90 
Com-med. ... ° = acesmewenes 6. BO 8.25 S508 8.50 6.00@ 8.25 8.008 8.00 S208 8.25 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. ........ 7.15@ 8.00 7 og 8.00 ee 8.00 7 4 7.75 oe 8.00 
er arr 6.50@ 7.35 6.00@ 7.00 6.00@ 6.75 5.75@ 7.00 5. 6.50 
EWES: 
(90-120 Ibs.) gd-ch. ........ +g 5.00 3.75@ 5.00 3.50@ 5.25 4.25@ 5.00 4. 5.25 
(120-150 Ibs.) gd-ch. ........ 3.65@ 5.00 3.50@ 4.75 3 eo 5.00 4 8 4.75 3.75@ 5.25 
(All weights) com-med, -- 8.00@ 4.15 2.25@ 3.75 2.25@ 3.50 2.00@ 4.25 2.50@ 4.00 


















a Wichita ...... 
pecial reports to THE NATIONAL PROVI- Fort Worth 


S) 
SIONER show the number of livestock slaughtered phijadelphia 
at 16 centers for the week ended January 26, 1935: indhonsenlie a 







SLAUGHTER REPORTS Sioux Clty open ten oe 20,106 ie'ea1 63,885 


















































New York & Jer - ae 40,834 41,198 52,771 
CATTLE. Oklahoma City 7038 671 
Week Cor. Cincinnati ... | 115026 13,208 18,563 
ended Prev. week, Denver ..... . 5,995 - 9,545 15,918 
Jan. 26. week. 1934. St. Paul . 16,188 12,745 39,9 
RE Ee LEI Ae 34,383 35,848 34,414 Milwaukee . 6,030 «6, 12,352 
Kansas City . ‘ apes +f = as 
CO - 38; ee ( (EO nese tendon eacunn 
Fast St. Louis : 12/512 13,854 16,201 Total . S51,703 SU5,083 VER.0T 
St. Joseph . oo oes oi SHEEP. 
Sioux City . ’ , a WE ais a ctv geeasVaaaee 51,176 55,804 50,846 
Wichita ... 2,913 3, 2,821 Kansas Gity ............ 490 25,847 31,506 
Fort Worth --.. 3,018 4,696 MD crc a Snacscecaee 18,528 17,604 34,073 
Philadelphia - 2,068 2,283 1,896 fast st. Louis 22.22 /222! 6.886 6.498 5,360 
Indianapolis . 2, 2,259 2,309 st. Joseph ......-----... 15,748 12 19,640 
New York & Jersey City. 8,692 10,339 10,191 Sioux City 12222222222! 22478 18,743 17,665 
Oklahoma City seveseeers 7,993 8,846 5,510 wichita 2.2.2.2. 2 22II102 1,891 2, 2'386 
eee 3,760 6,698 3,874 ort Worth ......22222: Ager 1,892 3,983 
— SS +» 8,217 3,412 <<. Philadelphia ............ 4,888 5,935 5,308 
ce eae 9,464 9,352 5'901 +‘Idianapolis ............ 3,187 2,819 3,086 
pn Pee 4,448 4,185 2, New York & Jersey City. 56,287 68,743 64,542 
Oklahoma City .......... 
nS RAED SES a eee 148,320 167,949 162,962 Gy gnoma City - iss “or vue 
° QUl ... 
MONS onc si Sseciccacncck 94,280 96,577 198,179 Milwauke ’ , 
Kanes Clty ......0cce0s 39,839 31,149 95,939 — * ere 
WN oC en! os Vc oncas ees’ 25,041 24.3382 76,572 
East St. Louis.......... 86,519 35,118 64,266 Total .................2 








































PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan. 30, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, Jan. 23, 1935: 


Sales. High. Close.— 
Week ended Jan. . 
Jan. 30. —Jan. 30.— 30. 


Amal. Leather. 400 34 3% 3% 
Do. Pf one ee . 


Low. 


. a. ece eeee oe 
Amer. H. & 414 44 
Do. Pfd. 200 21% 21% 
Amer. Stores... 39% 38 
Armour Ill. ...13, 54 5% 
Do. Pr. Pfd.. 2, 675% 67% 
Do. Pfd. 900 110 108 
Do. Del. Pfd. 1,100 101% 100% 
Beechnut Pack. 200 74 74 
Bohack, H. © ees wm 
Jo. Pfd. eas uaes 
Chick. Co. > * 28 
Childs Co. ..... 1,000 5% 
Cudahy Pack. . 100 
First Nat. Strs. 2,900 
Gen. Foods .... 4,400 
Gobel Co. 5,600 
Gr.A.&P.1stPfd. 240 
Do. New .... 290 
Hormel, G. A... 100 
Hygrade Food.. .... 
Kroger G. & B..13,200 
Libby MecNeill.. 4, 
MeMarr Stores. 
Mayer, Oscar .. 
Mickelberry Co. 
M. & H. Pfd... 
Morrell & Co... 
Nat. Fd. Pd. A. 
Do. B. 
Nat. Leather .. 
Nat. Te 
Proc. & Gamb.. 
Do. Pr. Pfd.. 
ee WOU. ves wets 
Safeway Strs. . 5, 
De. 6% Pfd.. 
Do. 7% Pfd.. 
Stahl Meyer .. .... 
Swift & Co. ... 8, 
Do. Intl. .... 2,95 
Trunz Pork .... 
U. 8. Cold Stor. .... 
U. S. Leather... 300 
Do. A. nines 800 
eS a? . | eee 
Wesson Oil .... 6,900 
Do. Prd. .... GO 
Wilson & Co... 2,800 
Do. A 1,500 


Do. Pfd. .... 1,200 


PACKER AND LIVESTOCK 


(Continued from page 12.) 


plants operated at rates far exceeding 
their usual capacity, working day and 
night, in order that the government 
cattle and sheep might be processed 
quickly and efficiently into canned meat. 
It was, of course, necessary for the in- 
dustry to carry on its usual commercial 
operations at the same time, but it met 
the challenge,” Mr. Wilson said. 


Balanced Agricultural Program 


Necessary 

“Agriculture is the basic industry of 
the nation,” Mr. Wilson said. In the 
final analysis, each state is dependent 
upon its agriculture. “In order to bal- 
ance an agricultural program as well 
as make such a program balance with 
the income from industry, every com- 
munity should make a careful survey 
of itself to insure that its program is 
so balanced as to produce maximum 
yields consistent with economic prac- 
tices. 

“Those communities which know that 
it is only seldom that they can expect 
a corn crop should insure themselves 
against lack of feed for the live stock 
by growing sufficient drought-resisting 
crops. Crop diversification is essential 
toward a proper balance in order to in- 
sure against the so-called fallacy of 
placing all eggs in the same basket. 
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HIDES AND SKINS STORAGE 


Awards for the storage of hides and 
skins were made by the FSRC during 
the week under schedule 123 to four 
cold storage companies as follows: 

General Ice Cream Corporation, Erie, 
Pa. This company bid on the basis of 
1,500,000 hides at the rate of 9c for the 
first 30 days and 5c per month there- 
after for each 100 lbs. of net bundled 
weight, under Lot 434. 

Lyndonville Ice & Cold Storage Co., 
Lyndonville, N. Y. This company bid 
on 1,800,000 hide capacity, their charge 
being 10c per 100 lbs. bundled weight 
for the first month and 5c for each 
month thereafter, under Lot 434. Un- 
der Lot 436, covering unrefrigerated 
storage, the company bid on 1,000,000 
hides at 10c for the first 30 days and 
5c for each month thereafter. 

Middleport Cold Storage Co., Inc., 
Middleport, N. Y., bid on a storage ca- 
pacity of 2,250,000 hides under Lot 434 
at a rate of 8.9c for the first 30 days 
and 4.4c for each month thereafter. Un- 
der Lot 435, the company also bid on a 
capacity of 2,250,000 hides at the same 
storage costs. Under Lot 436 the bid 
was on a storage capacity of 800,000 
hides at 8.5c for the first month and 
4c for each month thereafter. 

Union Storage Co., Erie, Pa., whose 
bid was on the basis of a storage ca- 
pacity of 3,000,000 hides at 10c for 
the first month and 5c for each month 
thereafter, for Lot 434. 


Specifications require that Lot 434 
must be held in a storage temperature 
of 32 to 36 degs. F., Lot 435 in 40 to 45 
degs. F.; Lot 436, unrefrigerated. 


MOSSER LEATHER PROFITS 


Increase in unit and dollar volume of 
sales is reported by the J. K. Mosser 
Leather Co. for the fiscal year ended 
ended Octaber 27, 1934. A net profit 
of $31,781.26 is shown. Depreciation 
of $327,023.48 was provided for and in- 
terest charges amounted to $122,978.77. 
The company’s earned surplus at the 
end of the year amounted to $1,249,- 
410.12. Current assets totaled $11,299,- 
227.01 and current liabilities, $356,- 
076.66. 


“Business for the first six months of 
the fiscal year was satisfacotry and 
showed a substantial profit,” president 
Henry W. Boyd said in presenting the 
report. “The drought relief program 
involving the slaughtering of over 7 
million cattle was followed by a decline 
in hide prices which necessiated a sub- 
stantial write-down in our inventory.” 
If business continues in 1935 as it did 
in 1934, the company is in position to 
benefit as inventories are priced on a 
low market, Mr. Boyd said. 


Directors of the company are Frank 
G. Allen, Henry W. Boyd, Michael P. 
Brennan, Robert H. Cabell, Charles J. 
Faulkner, jr., Edward L. Lalumier, 
Warren W. Shoemaker and Marcus C. 
Weimar. 


N. Y. HIDE FUTURE PRICES 


Saturday, Jan. 26, 1935—Close: Mar. 
8.85@8.87; June 9.15@9.23; Sept. 9.50 
@9.58; Dec. 9.87@9.92; sales 3 lots, 
Closing 5@10 lower. 


Monday, Jan. 28, 1935—Close: Mar, 
8.75@8.90; June 9.12 sale; Sept. 9.49@ 
9.50; Dec. 9.75@9.90; sales 43 lots, 
Closing 1@12 lower. 


Tuesday, Jan. 29, 1935—Close: Mar. 
8.80b; June 9.15 sale; Sept. 9.55 sale; 
Dec. 9.85@9.95; sales 43 lots. Closing 
3@10 higher. 


Wednesday, Jan. 30, 1935—Close: 
Mar. 9.16 sale; June 9.45 sale; Sept, 
9.77@9.84; Dec. 10.10n; sales 80 lots, 
Closing 22@36 higher. 

Thursday, Jan. 31, 1935—-Close: Mar. 
9.20b; June 9.51 sale; Sept. 9.85@9.87; 
Dec. 10.15n; sales 50 lots. Closing 4@8 
higher. 


Friday, Feb. 1, 1935 — Close: Mar, 
9.30@9.32; June 9.58@9.60; Sept. 9.95 
sale; Dec. 10.22b; sales 27 lots. Clos- 
ing 7@10 higher. 


LIVESTOCK FEEDERS MEET 


Representatives of approximately 
25,000 livestock feeders attended the 
thirteenth annual meeting of the Pro- 
ducers Commission Association held at 
Indianapolis, Ind., January 28. Net 
earnings of the association in its thir- 
teenth year amounted to $70,392.67 and 
for the thirteen years of the existence 
of the association, net earnings have 
totaled $788,376.45. Twenty-five per 
cent of the commission paid by mem- 
bers was refunded in 1934. The asso- 
ciation has representation at 23 of the 
large livestock markets. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 26, 1935, were 
5,748,000 lbs.; previous week, 6,183,000 
lbs.; same week last year, 4,412,000 lbs.; 
from January 1 to January 26 this year, 
23,379,000 lbs.; same period a year ago, 
17,108,000 Ibs. 


Shipments of hides from Chicago for 
the week ended January 26, 1935, were 
7,850,000 Ibs.; previous week, 9,031,000 
lbs.; same week last year, 4,460,000 Ibs.; 
from January 1 to January 26 this year, 
33,018,000 Ibs.; same period a year ago, 
17,229,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for the week ended Jan. 26, 
1935. 

Week ending New York. Boston. 


Jan. 26, 1935 9,401 
SS. SS eee 18,136 
Jan. 12, 1935............ 31,064 
Jan. 2-5, 1935............ 1,766 


Phila. 


Total 1935 ......\\.... 60,36 
oS SF ee ee 
PS ee eo 


The National Provisioner 
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Chicago 

PACKER HIDES—tThere was a mod- 
erate scattered trade in packer hides 
this week, with a total of about 55,000 
hides reported sold so far. Prices for 
most part were unchanged from those 
paid previous week to two packers, or 
a half-cent down from peak prices sev- 
eral weeks back for branded steers, and 
a cent down from those levels for na- 
tive steers and cows. However, light 
native cows advanced a half-cent late 
this week on sales made to Exchange 
operators, following upturn on the hide 
futures market, where quotations are 30 
@40 points over last Friday’s close. 

Trade broadened this week to the ex- 
tent that a third packer sold a few hides 
at the going prices; fourth packer, who 
has not been inclined to recognize the 
prices being paid, participated this 
week on heavy native cows. 

Two packers sold 5,500 Dec.-Jan. na- 
tive steers early in week at 1lc, and 
1,000 moved later same basis. Extreme 
light native steers last sold at 9c but 
quotable around 8%c nom. 


One packer sold 5,000 Nov.-Dec. butt 
branded steers at 1042c. Two packers 
moved 6,500 Colorados at 10c. Heavy 
Texas steers quoted around 10%4c, nom.; 
light Texas steers about 9%4c, nom., but 
scarce; extreme light Texas quotable 
with branded cows at 8c. 

One packer sold 10,000 Dec.-Jan. 
heavy native cows at 8c; another pack- 
er moved an undisclosed quantity, fig- 
ured about 14,000, same basis. One lot 
of 4,400 Dec. light native cows sold 
early on split weights, 43 lb. and up at 
8tec, and under 43 lb. at 7%c; bids of 
8%c were available for straight weights 
later and finally 3,000 packer and 3,000 
Association light cows sold to Exchange 
operators at 8%4c. Association also sold 
2,000 branded cows this week at 8c. 

Last trading on bulls was at 8c for 
natives and 7c for branded, with buyers’ 
ideas a cent less. 

Market closing rather quietly. Colo- 
rados could be sold at 10¢c and branded 
cows at 8c; tanners’ ideas 8c for light 
native cows; other descriptions quiet. 


SMALL PACKER HIDES—Chicago 
small packer market quotable around 8 
@8c, selected, for native all-weights, 
in a strictly nominal way, with branded 
Yee less. Sales of outside small pack- 
er lots reported late this week at 6%c 
and at 7c, selected, delivered Chicago, 
for fairly good stock, with a top of 
around 744c quoted for best lots. 


Last trade in Pacific Coast market 
was 5,000 Vernon packer Jan. hides. last 
week at 8'4c for steers and 6%c for 
cows, flat, f.o.b. shipping point. 


FOREIGN WET SALTED HIDES— 





Week ending February 2, 1935 


Hide SiauoeailS 


South American market eased off this 
week, with final sales about %c under 
prices obtained two weeks ago. Early 
this week, 4,000 Wilson steers and 4,000 
LaPlatas sold at 67 pesos, equal to 10% 
@l10tic, c.if. New York; 4,000 La 
Blancas sold at 65% pesos or 10%c; 
4,000 LaPlatas at 65 pesos or 10tic; 
4,000 Smithfields equal to 10% @10kc, 
and finally 6,000 Argentine steers equal 
to 10%ce, cif. New York. 


COUNTRY HIDES — Country hides 
remain slow, with buyers generally in- 
clined to look on except where it is 
possible to get very favorably priced 
offerings of hides. All-weights usually 
quoted 5%@5%c, trimmed, selected, 
delivered Chicago, with some held high- 
er. Heavy steers and cows quoted 5% 
@5%c, but slow. Buff weights usually 
quoted 54%2@6c. Sales of extremes re- 
ported at 6%c, trimmed, a very favor- 
able spread under packer light cows; 
eastern tanners talk 5%@6c, un- 
trimmed. Bulls very slow around 3\4c, 
nom.; glues quoted around 344@3%c. 
All- -weight branded priced around 4%@ 
5e, flat, less Chicago freight. 


CALFSKINS—Market active at pre- 
vious week’s bid prices. One packer 
credited with moving 30,000 calf early, 
and another packer 14,000 Nov.-Dec., at 
15e for northern point heavies 914/15- 
lb., and 14c for River point heavies; 
another lot of 10,000 heavies moved 
same basis. One packer sold 5,300 Nov. 
light calf, under 9%4-lb., at 18c. 

Car Chicago city 8/10-Ib. calfskins 
sold at 10%c; 10/15-lb. sold at 12c late 
last week. Outside cities, 8/15-lb., 
quoted around 10%@lic, nom.; mixed 
cities and countries around 8%@9c; 
straight countries about 7c. Chicago 
city light calf and deacons quoted 75@ 
80c, nom., with last sale at 85c. 


KIPSKINS — Packer kipskins quiet 
and quoted nominally on basis of sales 
of Nov. and Dec. native kipskins couple 
weeks back at 10%c for northerns, 944c 
southerns; northern over-weights last 
sold at 914c, branded at 7%4c. 

Chicago city kipskins quoted around 
9@9'%ec, nom.; outside cities around 9c; 
mixed cities and countries 742@8c; 
straight countries 64%4@7c. 

Packer regular slunks last sold at 
67%c for Dec. production. 

HORSEHIDES — There is a fairly 
steady demand for horsehides, with 
good city renderers quoted $2.90@3.10, 
with up to 25c more realized in the 
East; mixed city and country lots $2.50 
@2.75. 

SHEEPSKINS — Dry pelts quoted 
10% @1\Ic for full wools; some offerings 
at 13c, delivered East, unsold. Shear- 
ling season is over, and only a very few 





being accumulated at present; market 
quoted nominally on basis of last sales 
at 60c for No. 1’s, 50c for No. 2’s, and 
35c for clips, with 70c, 60c and 45c 
asked. Pickled skins making a better 
showing, due to only the best skins be- 
ing sold at present, although not on 
graded basis; market quoted up to $3.25 
per doz. at Chicago on that basis, with 
sales earlier at $2.75@2.87%4 for ordi- 
nary run, quality of which runs rather 
poor at this season. Big packer lamb 
pelts quoted $1.70 per cwt. live lamb 
bid at Chicago, $1.80 asked, or around 
$1.40@1.50 each. Outside small packer 
pelts quoted $1.00@1.10. 


New York 


PACKER HIDES — One New York 
packer early mid-week sold two cars 
Jan. native steers at 11c, in line with 
the western market, or a cent under 
the prices obtained several weeks back. 
Total of 3,600 Jan. all-weight cows also 
sold at 7%c. On this basis, butt 
branded steers quoted nominally around 
10%c and Colorados 10c. Market well 
cleaned up on prior to Jan. hides. 


CALFSKINS—Calfskin market rath- 
er dull this week, with interest some- 
what limited. Last reported sales of 
collectors’ calf were 4-5’s at 90c, 5-7’s 
at $1.10, 7-9’s at $1.35, and 9-12’s at 
$2.15; packers 5-7’s quoted around $1.25 
nom., with last sales of 7-9’s at $1.50, 
9-12’s at $2.30, 12/17 veal kips, $2.50 
and 17 lb. up $2.75. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 1, 1935. 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Feb. 1. Pym 3 1934. 
Spr. nat. strs. @12n 


1214%4n 10%@1l1n 
vy. nat. strs. 11 a 3s ai 0% 
Hvy. Tex. strs. 


io%n ou 10% 
Hvy. butt brnd’d 


SUES.” 00000 @10% liax 10% 
Hvy. “Col, strs. @10 10 10% 10 





Px-light Tex. 

ST 8n 8 8% 
Brnd’d cows ib 8 8% 
Hvy. nat. cows a8 84%@ 9 
Lt. nat. cows. 8 @8% 8 9 
Nat. bulls 7 g Tn Sax 
Brnd’d bulls. 6 644n Tax 
Calfskins 13° @15 14 16 
Kips, nat ‘@10% 10% 
Kips, ov-w @ 9% 9% 
Kips, brnd’d. 7% 7% 
Slunks, reg.. 67% 67% 
Slunks, hris. .35 50 @ 


35 @50 45 @ 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts.. 8 84n 8 ose 10 10” 
Branded .... 74@ 7%n 7% ian +4 
Nat. bulls .. 7n 

rnd’d bulls 6n 


...10%@12 ll @12 re 


Kips seven e 9 9%4n 9% iain 
Slunks, reg. .40 50n 40 50n 


Slunks, hris..20 @30n 20 @30n 
aan HIDES. 
Hvy. steers. 544n 5 @ 5%n 7 
a 4 cows : Bi 5lgn 5 5i4n 7 
Fae 6 54@ 5% «8 8% 
—- aa 6% 6%4@ 6% 9 10 
waweess 31gn 414 
Galfeking “ia 7 9 9% 
7 6%4@ 7 6%4@ 7 8%4@ 9 
Light calf. .25 40n 25 40n 50 60n 
ry 25 40n 25 40n 50 60n 
Slunks, reg. .15 D20n 4 20n 20n 
Slunks, ae 5 10n @10n 10n 
Horsehides ..2.50@3.10 2 50@3.00 2.85@3.50 
SHEEPSKINS. 


Pkr. lambs. .1.40@1.50 1.40@1.50 2.00@2.25n 
Sml. pkr. 

mbs ....1.00@1.10 1. at, 10 1.55@1.75 
Pkr. shearlgs.60 @i0n 60 @70n 70 @85 
Dry pelts ...10%@11 1K@ @12% 16 @17 
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the FINISHING TOUCH 
for QUALITY PORK SAUSAGE 


a In pork sausage, it’s the finish- 
ing touch of delicious seasoning 
that makes the difference be- 
tween “just another sausage” 
and a “Best Seller!” 


“The Fastest and 
most accurate 
COMMERCIAL SCALE 
IN THE WORLD” 


The Man You Know 
... say the experts 


That’s why you can’t afford to 
use anything but H. J. MAYER 
Special Sausage Seasoning. It 
gives better flavor, greater uni- 
fermity, higher quality. It has 
greater seasoning strength, goes 
much farther. Jt builds pork 
sausage sales. And it will prob- 
ably cost no more to use than 
your present inferior grade. No 
* fables or ghost stories. Just the 
balasita nia tini best seasonings that can be 
ine H. J. Mayer made! Samples? Gladly! 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- . a 


schweiger Liver, 
Summer (Mett- 


The latest development in fast, accurate, an 
visible weighing devices for check weigh- Carne, Rouladen f, J, MAYER & SONS CO. 


° Delicatessen, Won- 
ing packages of bacon, sausage, etc. der Pork Sausage 6819-27 S. Ashland Ave. 
Deal, Lyone Season- 
; ing and Special 
at rear so that production can flow Compounds, Canadian Office, Windsor, Ont. 
across the scale without interruption. 


The Man Who Knows 


Seasonings, New 
Extremely short platter fall. Tower is ¢ Chicago, Ill. 
NEVERFAIL Curing 











They Eliminate 
Overweight Packages 


EXACT 
WEIGHT 


Heekin 


SCALES 


They speed up the 
Packaging Operation 
Model shown above is only one of many 


which have been developed especially 
for use in the food packing industry. 


May we send a competent sales engineer 
to survey your present weighing equip- 
ment and discuss the uses of Exact 
Weight Scales in your business? 


Your inquiry will bring interesting 
information and will not obligate 
you in any way. 


Manufactured by 


Cans 


Attractive, colorful lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 

. more attractive for the purchaser. Write 
for information. 


The Heekin Can Co. 


THE EXACT WEIGHT SCALE Co. ~~? : 
Cincinnati, Ohio 


402 W. 5th Ave., Columbus, Ohio 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Feb, 5, 1910.) 


Newspaper discussion of high meat 
prices continued to spread. The gen- 
eral tenor of newspaper comments was 
that the producer must take less or the 
consumer would have to pay more. 
There were 2,100,000 less cattle in the 
country than a year ago, the remainder 
increasing in value by over 53 million 
dollars. There were 6,365,000 less hogs, 
those remaining being worth 82 million 
dollars more. Two years before the 
packer paid $4.35 top for hogs, a year 
before $6.60 top, and at this time the 
top was $9.15. 

The Mexican National Packing Co., 
with plants at six points in Mexico, 
went into a receiver’s hands. It was 
promoted by John Wesley DeKay to 
control the meat business in Mexico 
from ranch to retailer. Capitalization 
was $22,500,000. 

Receipts of hogs at 11 points for 
January were 854,000 less than a year 
ago and 1,531,000 less than two years 
ago. Packers claimed a loss of 60c to 
$1 per hog at existing price levels. 

Charles Trautmann incorporated his 
provision business at Jamaica, N. Y., as 
the Charles Trautmann Company, and 
took in Peter Trautmann and Ernest C. 
Muncke as partners. 

Annual statement of the Cudahy 
Packing Company showed gross sales in 
1909 of $68,383,885 and net profits of 
$2,904,449. The accumulated surplus 
was $4,100,000. 

The federal grand jury began its in- 
vestigation of meat packing concerns at 
Chicago, based on the organization of 
the National Packing Company. 

Tennessee Packing Co., Nashville, 
Tenn., bought the Cassetty Oil Works 
and planned to add soaps and cotton- 
seed by-products to its line. 

Tariff agreements between Germany 
and the United States were completed, 
with reciprocal arrangements on every- 
thing but meat products. 

The plant of the Morton-Gregson Co., 
Nebraska City, Neb., was closed tempo- 
rarily, due to hog shortage. 

The Bloomingdale Germania Butcher 


Guard held its 41st annual ball at New 
York City. 


Utah Packing & Provision Co. was 
formed to build a plant near Salt Lake, 
Utah. ' 

Chicago Board of Trade memberships 
Sold at $2,875 net to the buyer. 


A large pork packing plant was 
planned for Edmonton, Canada. 
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CHICAGO NOTES OF TODAY 


Vice president D. J. Donahue, Cudahy 
Packing Co., has been enjoying a brief 
vacation in Florida. 


Glen T. Stebbins, Kansas City, Mo., 
secretary of the U. S. Livestock Asso- 
ciation, was a Chicago visitor during 
the past week. 


Erwin O. Freund, president of the 
Visking Corporation, departed this week 
for a vacation visit to Florida, accom- 
panied by Mrs. Freund. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,930 cattle, 8,393 
calves, 32,132 hogs and 39,504 sheep. 


Edmund T. Miller, vice president, 
Hately Bros. Co., Chicago, sailed on 
January 30 on the s. s. Kungsholm of 
the Swedish-American line for a three 
weeks’ vacation in Panama and points 
in South America. 


Provision shipments from Chicago far 
the week ended Jan. 26, 1935, with com- 
parisons, were reported as follows: 


Week Previous Same 
Jan. 26. week. week, '34. 
Cured meats, Ibs.. .15,935,000 16,202,000 20,989,000 
Fresh meats, Ibs...45,655,000 51,064,000 48,078,000 
Tard; 18. 550.0600 4,649,000 4,323,000 3,425,000 
Jesse M. Cutts, chief, Bureau of 
Labor Statistics, U. S. Department of 
Labor, Washington, D. C., was a visitor 
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in the offices of THE NATIONAL 
PROVISIONER during his sojourn of sev- 
eral days in Chicago during the past 
week. 

Homer R. Davison, vice president of 
the Institute of American Meat Pack- 
ers, and Howard C. Greer, director of 
the department of organization and ac- 
counting, are on a two weeks’ trip on 
the West Coast, where they are con- 
ducting regional meetings of meat pack- 
ers in that area. 

Wm. M. Elder of Chicago has been 
appointed car route manager for Ar- 
mour and Company in the Kansas City 
district. Mr. Elder entered the employ 
of Armour and Company in Kansas 
City in 1933, but more recently has 
been attached to the Chicago car route 
and quantity sales departments. He 
will be assisted by J. J. Jenkinson, 
who has been transferred from the Ft. 
Worth plant. 

The death of Mrs. Hortense New- 
comber Swift, widow of Edward F. 
Swift, former chairman of the board 
of Swift and Company, occurred on 
Saturday, January 26, at Chicago. She 
is survived by two sons and a daughter 
—T. Philip Swift, Edward F. Swift, jr., 
and Annie May Henry, wife of Hunt- 
ington B. Henry, and five grandchil- 
dren. Funeral services were held on 
January 28 at the home, 1550 North 











PLANT MEN WIN CASH FOR PRIZE IDEAS. 


Here are six members of the Armour plant organization at St. Paul who 
entered the contest for practical ideas to save money in the plant. Reading from 


left to right: 


Rudolph Lindbeck submitted an improvement to the spiral trolley rail in the 
beef department eliminating the hazard of dropping trolleys, causing possible 


injury. 


Martin Bauer suggested a spring brake on conveyors. Also a safety measure 


to reduce accidents, 





George Colongo devised an improvement on the rolling table to avoid mutila- 
tion of bellies and reduce delays in the pork cutting room. 


Art Kennedy offered a new paint spraying device which has been operating 
economically for some time. 


Wm. Parnell invented a new means of sharpening blades, reducing the time 
needed by almost half of the regular time. 


Joe Blaiser was the recipient of two cash awards. The first was an improve- 
ment to the hog rail to prevent the dropping off of hogs while on the moving 
rail. The second was a time saving suggestion in connection with the hind foot 
saw in the pork cutting room. 
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On THE MARKET For 25 YEARS] 


And Still the LEADER 


Equip your meat grinder with 
O. K. knives with inter-changeable 
blades. O. K. knives have been on 
the market for twenty-five years, 
and are still holding their superior- 
ity regardless of numerous devices, 
foreign and domestic, appearing on 
the market constantly. 


O. K. knives and C. D. plates are 
used exclusively in all the plants of 


the large packinghouses and over 
75% of the leading sausage manuv- 
facturers in the country. 

We are the largest supply house 
in the country carrying in stock 
plates and knives of all descriptions 
and for all makes of grinders in 
existence. We can furnish you any 
style of knife or plate wanted. Send- 
for price list and Catalog. 


THE SPECIALTY MANUFACTURERS SALES CO, 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, — 
Cut Cooler Costs | 82 YEARS of QUALITY 
with an 
ACTION-AIR 


behind Forbes’ Pork Sausage Seasoning 
The list of today’s Action-Air 


users is a list of the leaders in 
the industry — packers, sausage 
manufacturers, abattoirs, whole- 
salers, and retailers. Introduced 
only 24 years ago, the Action- 
Air is now a proved success. 




















e When you make pork sau- 
sage you expect profit. But 
you won’t get full profit 
unless you use the right 
kind of spices — FORBES 
spices! 


Specialties 
bring profits 
when they’re 
made right and 
seasoned right. 
Seasoning with 
FORBES 
spices is an as- 
surance of 
quality and fla- 
vor—and the 
surest way of 
building sales. 
May we serve 
you? 


Here are the reasons: Action- 
Air reduces shrinkage and spoil- 
age — balances the temperature 
throughout the cooler — banishes 
excessive moisture, mold and 
musty odors—controls ice on coils. 
The resulting reduction in losses 
and operating costs makes Action- 
Air a profitable investment. 

This new-principle air condi- 
tioner requires no change in your 
present refrigeration system. It 
is easy to install—economical to 
operate. Does not take up valu- 
able floor space or head room. 


The BROWN Corp. 


127 CHESTER STREET, SYRACUSE, N. Y. 
A few territories still open for live representatives. 
Applications invited. 


Write today for 
complete money- 
making details. 


With the pork sausage sea- 
son in full swing, you can 
build sales and profits by 
using genuine FORBES 
spices—finest for 82 years. 
7 Write for samples! 


“‘More Flavoring Units Per Dollar” 


JAS. H. FORBES TEA & COFFEE 


908-926 CLARK AVE. ST. LOUIS 
REPRESENTATIVES—H. G. Goebel & Son, 10558 
So. Wood St., Chicago, Ill. (Phone: Beverly 7887) 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 
V. A, Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 














Gives yields of 113% to 
144%—with better binding 
qualities, superior flavor. 
High protein content in- 
sures high quality sausage 
products. With frozen 
meats, S.B.M. stops water 
pockets, eliminates gummy 
product. Brings out nat- 
ural meat flavor, with in- 
creased food value. Eco- 
nomical to use—try it! 


SCHWENGER-KLEIN, INC. 


Manufacturers, Importers and Jobbers of Sausage 
Machinery, Sausage Casings and Supplies 
720 BOLIVAR RD. CLEVELAND, OHIO 
Branch: 218 E. Maryland St., Indianapolis, Ind. 


The New KUTMIXER 


4} For better 
et profit in cut- 


SAUSAGE & LOAF 
BINDER FLOUR 
No Starch, No Cereal 


Write for folder 
and free sample! 


ting and mix- 
ing investigate 
this new . . 


KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
3325 ALLEN ST. PHILADELPHIA, PA. 
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State parkway, Chicago, with interment 
in Rose Hill cemetery. 


NEW YORK NEWS NOTES 


Waldemar J. Neumann, one of the 
younger and more active executives of 
the meat packing 
industry in the East, 
finds it possible to 
include with his 
duties at the Louis 
Meyer branch of 
Stahl-Meyer, Inc., of 
which he is secre- 
tary and counsel, 
many varied inter- 
ests both at Forest 
Hills, where he re- 
sides, and in civic 
activities of Brook- 
lyn, N. Y. For the 
three years follow- 
ing his graduation from Columbia Uni- 
versity in 1920 and its law school in 
1922, Mr. Neumann was associated with 
the law firm of Milbank, Tweed, Hope 
& Webb. He joined the Louis Meyer 
Company, Inc., in 1925, which was 
merged in 1928 with Otto Stahl, Inc., 
and F. A. Ferris & Co., forming Stahl- 
Meyer, Inc. He is a director and sec- 
retary of C. J. Neumann Coffee Com- 
pany and the C. J. Neumann Realty 
Corporation and was recently elected a 
director of the Peoples National Bank 
of Brooklyn. 

N. A. Eisler, operator of a chain of 
complete food markets. in greater New 
York, and Mrs. Eisler sailed on the 
S. S. Berengaria, January 25. They 
will spend several months abroad tour- 
ing the continent. 


Edward Seh, by-products sales de- 
partment, Wilson & Co., returned to 
New York last week after having spent 
several days in the Chicago office. C. 
D. Darrigrand, manager, beef depart- 
ment, Wilson & Co., Kansas City, was 
a visitor to New York last week. 

E. H. Whittaker, of vice president 
J. P. Spang’s office, Swift & Company, 
Chicago, visited in New York last week. 
W. L. Prentiss, margarine department, 
Swift & Company, Chicago, also spent 
a few days in New York last week. 


P. J. Thogerson, sales manager, Jacob 
E. Decker & Sons, Mason City, Iowa, 
spent several days in the East last week 
and visited at the company’s New York 
sales office, which was recently moved 
to 259 West 14th st. 


Sam Bell, general superintendent’s 
office, Armour and Company, Chicago, 
visited at the plant of the New York 
Butchers’ Dressed Meat Company dur- 
ing his stay in New York last week. 


Vice president S. B. Dietrich, Hunter 
Packing Co., East St. Louis, IIl., was a 
visitor to New York last week. 

Meat, fish, poultry and game seized 
and destroyed by the health department 
of the city of New York during the 
week ended January 26, 1935, were as 
follows: Meat—Brooklyn, 2 lbs.; Man- 
hattan, 472 Ibs.; Queens, 171 lbs.; total, 
645 Ibs. Fish—Bronx, 50 Ibs. Poultry 
—Bronx, 112 lbs.; Manhattan, 58 lbs.; 
total, 170 lbs. Game—Manhattan, 3,750 
Ibs. 


NEWS OF THE TRADE 


Reorganization of the N. Auth Pro- 
vision Co., Washington, D. C., puts that 
well-known meat and 
sausage leader, Wm. 
F. DuBois, in charge 
of the business as 
vice president and 
general manager. 
John N. Auth is 
president; F. K. 
Taylor, treasurer, 
and Henry J. Auth, 
secretary. Frank 
DuBois is known 
throughout the East 
as a champion of 
quality products and 
sound merchandis- 
ing, and his friends are delighted to 
hear of his new responsibilities. 

Andrew Duffy, vice president of Duffy 
& Bros., Inc., Philadelphia beef, lamb 
and veal slaughterers, died recently at 
his home in Philadelphia at the age of 
75 years. He celebrated his 50th year 
in the meat industry in 1931, and was 
on the job every day up to the time of 
his passing. On December 29 he spent 
the morning at the plant, and upon 








going home for lunch was stricken with 
an attack of indigestion, and passed 
away in a short time. He had lived all 
his life in Philadelphia, and was a 
veteran figure in the trade. His brother, 
Daniel J. Duffy, and nephew, D. D. 
Duffy, remain to conduct the business. 


Bessie Swift Bangs, wife of John S. 
Bangs, former manager of the Swift 
plant at St. Paul, Minn., daughter of 
Nathaniel Swift and niece of the 
founder, Gustavus F. Swift, died at her 
home in St. Paul on January 28 at the 
age of 70. She was born in Barnstable, 
Mass., where founder Swift first en- 
gaged in the meat business. 


Following acquisition of the plant and 
business of the Hauser Packing Co., 
Los Angeles, Calif., by Armour and 
Company, G. M. Cockle, former Armour 
manager at Pittsburgh, Pa., has been 
placed in charge as general manager. 
No changes in personnel have been made 
or will be made. The business operates 
as “Armour and Company operating the 
Hauser Packing Co.” 


CUDAHY PASSES 75th YEAR 


On Friday, February 1, E. A. Cudahy, 
Sr., chairman of the board, Cudahy 
Packing Co., celebrated his 75th birth- 
day. He has been in the packing busi- 
ness 63 years, beginning his career in 
1872 as a lad of 12 years. He is still 
at his desk regularly in the Chicago 
office of his company, where he has 
watched that company’s growth from 
a small unit to an organization num- 
bering more than 15,000 employees, 
with distributing branches throughout 
the United States and representation in 
many foreign countries. 


In speaking of his birthday Mr. 
Cudahy said: “I am sure there is noth- 
ing specially unusual about a 75th 
birthday, except perhaps that it occurs 
for any one man not more than once 
in a lifetime. As for me, it is just 
another day, or just another work day. 
I am not planning any celebration and 
I expect to spend the day at my desk 
just as I have so many other birth- 
days. I have found that the packing 
business never has been one to leave 
time for many other activities.” 








ARCHITECT 


PACKING PLANTS _ 





H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Ill. 
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F.C. ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 
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HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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‘For the Petail Meat 


Dealer 


Meat Sales Increase With 
Visible Sanitation 


ecy K TE ARE increasing meat sales 

through genuine efforts to 
serve the public as we ourselves would 
be served,” says J. W. Evans, Manager 
of the newly remodeled Success Mar- 
ket, 41 East Broadway, Salt Lake City, 
Utah. 

“Our first requirement would be 
cleanliness, both in the display meat 
case and in the handling of meats. Be- 
hind our meat counter we have a sink 


ms 
t 


Ez 


Over thirty lights above this meat counter assure customers of absolute cleanliness. 


ting each kind of meat with others of 
its kind. Dried, smoked and canned 
meats as well as dairy products and 
delicatessen items are kept in a sepa- 
rate case, the entire length of the two 
cases being 150 feet and each section 
taking up 75 feet in length. 


The cases are equipped with adequate 
drains that insure the utmost cleanli- 
ness and avoid a case clouded over with 
moisture. A weekly sanitation report 


gi 


PLENTY OF LIGHT MEANS SANITATION. 


Za 
“ 
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a~ 
~~. 


Over 30 shaded lights shine directly 
down on the counter, emphasizing clean- 
liness and making the market more at- 
tractive. Red Neon tubing is used over 
square mirrors at the rear of the coun- 
ter and attract a greater volume of 
business because the public likes to 
patronize a well lighted meat market, 


“Our show cases are a good example 
of cleanliness for they are always kept 
in order and scrupulously clean. We 
are using a green rubberized imitation 
of parsley for our display cases as it 
always looks fresh. Nothing is so in- 
dicative to the public of a carelessly 
run meat market as is the case in which 
parsley has wilted and its pretty diffi- 
cult to keep such large cases trimmed 


They know that nothing is hidden. The 


glass partitions can be discerned, segregating each kind of meat with others of its kind so that the different meat odors will not 
be transmitted. The glass in the mirrors and the cases is kept highly polished to enhance the feeling of cleanliness. 


with hot and cold water. A regulation 
requires all employes to wash their 
hands after handling meat so that if 
one customer has ordered poultry and 
the next one being served by the same 
person orders steak, there is no dis- 
tasteful transfer of one meat flavor to 
another kind of meat. 

A gas jet is provided above the sink 
for singeing poultry for customers. 
During the winter months, when de- 
mand for turkey and poultry is at its 
highest, we hang the birds above the 
counter on a special rack for this pur- 
pose where they are alternated with 
lights. 


Each Kind of Meat Segregated 

To further insure that poultry or fish 
will not transmit their “taste” to other 
meats, a glass partition arrangement 
is used in our display cases segrega- 
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is made and all hamburger inspected 
twice weekly. None but U. S. Govern- 
ment inspected and approved meats are 
sold. All meat cutters are experts, and 
pass a weekly physical examination, 
further carrying out our ideal of abso- 
lute cleanliness.” 


How Sanitation Is Made Visible 


“Customers not only like to feel that 
those who handle the meat they buy 
are clean and that the meat itself is 
clean, but they also like to see for 
themselves and know,” Mr. Evans con- 
tinued. “For that reason we have no 
concealed shelves behind the meat 
counter. Instead we wrap all meat on 
top of the counter in full view of the 
customer. All eight scales are placed 
on top of the counter and meat weighed 
where the customer can see that she is 
getting all that she is paying for.” 


with fresh parsley day in and day out. 

This careful regard for cleanliness 
gives us all greater pride in our mar- 
ket and our work in addition to increas- 
ing sales. 


SELLING SEASONINGS 


An Eastern market does quite a busi- 
ness in seasonings by displaying a card, 
“Is seasoning a habit with you?” on 
the counter. Around it they have 
grouped packages of cloves, poultry sea- 
soning, celery salt, sage, thyme, papri- 
ka, cayenne, tomato sauce, meat sauce, 
garlic kernels in transparent bags and 
numerous other seasonings. They found 
that women overlooked seasonings m 
their ordinary shopping trips, and were 
glad to be reminded of the various 
kinds they had always intended to buy. 
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RETAILERS SHORT COURSES 


Retail meat dealers of four states will 
have the opportunity of learning all that 
is new in the field of meat merchandis- 
ing and of exchanging ideas with other 
men of the trade as the result of plans 
completed for Retailers’ Short Courses 
at the University of Minnesota, Iowa 
State College, Kansas State College and 
the Oklahoma A. and M. College. These 
courses have been arranged by the 
animal husbandry departments of the 
respective institutions in cooperation 
with the National Live Stock and Meat 
Board. 

Programs are designed to cover every 
phase of the subject of meat retailing, 
instruction being presented through lec- 
tures and demonstrations. Modern cuts 
of beef, pork and lamb will be shown, 
methods of effective display will be 
demonstrated, helpful facts will be given 
as to costs and selling prices, as well 
as other information of practical value. 


Dates for the short courses and the 
representative of the institution in 
charge are as follows: University of 
Minnesota, Feb. 18 to 20, Dr. W. H. 
Peters; lowa State College, Feb. 27 and 
28, Prof. Fred J. Beard; Kansas State 
College, Mar. 5 and 6, Prof. D. L. Mack- 
intosh; Oklahoma A. and M. College, 
Mar. 18 and 19, Prof. J. A. Beall. 


NEWS OF THE RETAILERS 


William J. Reber has opened a meat 
market in Montpelier, Ohio. 

The Ashland Cash Meat Market 
opened recently at 106 W. Main st., 
Ashland, Ohio. E. C. Heffelfinger and 
J. W. Farrer are the proprietors. 

Lloyd Troyer has purchased the Sny- 
der meat market at Millersburg, Ohio. 

Miller-Kerger Co., one of the leading 
meat firms of Ashtabula, Ohio, have 
moved into new quarters at 4430 Main 
st. F. G. Kerger is manager. 

C. E. Stump, who conducts a meat 
market in the Landiss Bldg., N. Union 
st., Middleton, Pa., has remodeled and 
renovated his shop and installed a mod- 
ern double duty refrigerated counter. 

The Golden Bridge Market has en- 
gaged in business at 801 Columbus ave., 
San Francisco, Cal. 

The Inglewood Quality Market, 2385 
Ocean ave., San Francisco, Cal., was 
recently opened. 

J.C. Colby, of Laingsburg, Mich., has 
installed a meat market in his grocery 
store, with Reuben Bennett in charge. 

Fred Klein has engaged in the meat 
and grocery business at 929 N. Webster 
st., Saginaw, Mich. 

Gus Neuman has purchased the meat 
business of Dale Smith in Kennewick, 
Wash. 

The meat market of E. W. Cooper, 
Newport, Wash., was recently damaged 
about $500 by a truck which ran through 
the front window when the driver lost 
control. 

L. B. Garrett has just opened a meat 
market in Manson, Wash. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Jan. 31, 1935: 


Fresh Beef: 


CHICAGO. BOSTON. NEW YORK. PHILA: 
STEERS: 
(1) (300-500 Ibs.) choice........ccceees $16.50@18.00 = .......... $18.00@19.00 —s_.... cee ae 
GED, Kuwrac sconces binesd cen ettnvebesnge be SS rea PR. wad wonineee 
PE Witcwiccs Ohw Cecoekeweeturb eae See Se” = =—«»s sh www vicowes ll * eee 
RN a ew ticnde carga ced wanaeeoueeaawats Pe eee Ps ee 
STEERS: 
ee 2 err ry ee 8 | ere 18.50@19.50 18.00@19.00 
ES inks pals’ an Sarting oh ee er ante Sie ies 4/0 Since PE 0 i ae 15.50@18.00 16.00@17.50 
ci ar Re ye ee = §«v.wessesen 12.00@15.00 14.00@15.00 
SEE wb a. ecb abce DaNWe Oa eee eomkathes 10.00@12.00 ~~. ......... 2.4... eS eee eee 
STEERS: 
oe ke, DS a eee Pf a eee 18.50@19.50 18.00@19.00 
ee en ee Ee em 16.00@18.00 16.00@17.50 
MEE 55. weeny be tet cheweld-net.ce ves abe 12.50@15.50 14.00@15.50 12.50@15.50 14.00@15.00 
STEERS: 
oe Se ee ee 17.50@18.50 18.00@19.00 18.50@19.50 18.00@19.00 
ED. Gnsecawcks cases penn ne Sees sur eeeens 16.00@17.50 16.00@18.00 16.00@18.50 16.00@17.50 
COW 
ete aia id eginie canes he, eee e eo S en 11.00@12.50 12.00@13.50 13.00@14.00 12.00@13.00 
NN, ii citenqsnle' s'il aise in 4 esate iar era alate 9.00@11.00 11.00@12.00 11.00@13.00 10.50@11.50 
EE. Gok bkwk 6043 rnwsonenaeawbenkwe 8.00@ 10.00@11.00 9.00@10.50 9.00@10.00 
Fresh Veal Carcasses: 
VEAL: 
ED ca ccna adba wate sienbaeeaeeekern 15.00@16.00 17.00@18.00 18.00@20.00 17.00@18.00 
RT Int a cdi-b panied a g-Wiekaihe Sue nig ma eiaeedate 14.00@15.00 15.50@17.00 16.00@18.00 16.00@17.00 
SES ee eC 12.50@14.00 14.00@15.00 14.00@16.00 15.00@16.00 
CEE Sdcwu were seneeneeesess Sepeen es 11. 12.50 13.00@14.00 13.00@14.00 14.00@15.00 
Fresh Lamb and Mutton: 
LAMB: 









17.50@18.00 17.00@19.00 17.00@18.00 

16.50@17.50 16.00@17.00 16. 17.00 

15.50@16.50 15.00@16.00 15.00@16.00 

14.50@15.50 14.00@15.00 14.00@15.00 

17.00@18.00 17.00@18.00 17.00@18.00 17.00@18.00 

+++ 16.00@17.00 16.00@17.00 16.00@17.00 16.00@17.00 

Medium .... +--+ 15.00@16.00 15.00@16.00 15.00@16.00 15.00@16.00 

Common ceeeee ete 14.00@15.00 14.50@15.00 14.00@15.00 14. 15.00 
LAMB: 

er re 16.00@17.00 16.50@17.50 16.00@17.50 16.00017-00 

NE -tietrslng64.0460keennn oeed seh éesedeues 15.00@16.00 16.00@16.50 15.00@16.00 16.00@17.00 

Fresh Pork Cuts: 
LOINS: 
PT MR actin ubenediec twat ccwuae 15.50@17.00 17.00@18.00 
ES SE MR ee dinceceecedapeebdaeneen 15. pe at 00 17.00@18.00 17.00@18.50 17.00@18.00 


SHOULDERS: N. Y. Style: Skinned: 


6.00 16.50@17.50 


16.00@17.50 16.00 


17.00@18.50 uggs 
15.50@16.50 15.00 


15.00@16.50 16.00 








MUI SAM 5.éx<acesicacerocctewies, 13.00@14.00 .... ss 14.50@15.50  14.50@16.00 
PICNICS: ; 

ee Me Os luau daa ws aa Raed baat ~ le teed a ee eee ee 
BUTTS: Boston Style: 

eg 15.50@16.50 .......... 17.00@18.00 ...... 0s 
Burger Brothers, Inc., has been char- AMONG NEW YORK RETAILERS 


tered at 117 N. Post st., Spokane, 
Wash., to engage in the meat business. 

Gordon Wilson has sold his Sunnyside 
Market in Sunnyside, Wash., to Allen 
and Albert Flower. 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. CHICAGO. 





os 6 «s wb é S 
in . hae * ” ny « . - . -“ . 
25 _— :0 20 sa tr) 
Eo Se &S £O Eo Ses 
Beef: BA BA Se ea BR BS 
Porterhouse steak .. .43 .33 .39 .37 .31 .31 
Sirloin steak ...... 37 .28 .82 .382 .25 .26 
Round steak ...... d 27 .81 .28 .21 1.22 
Rib roast, Ist 6 cuts .29 .23 -26 21 
Chuck roast ........ -20 .16 .17 .19 .14 .16 
BS re mm .8 = & 10 
Lamb: 
EE work -24 .20 .20 .25 .19 .20 
Loin chops 40 .33 .35 .36 .30 .30 
Rib chops -. 84 .27 .27 .82 .25 .26 
GE weeded saw mm oe mae oe oe 
Pork: 


Chops, center cuts.. .30 .23 .20 .31 .20 .18 
Bacon, Ti 32 . ‘ P e 
Bacon, 
Hams, 





d 

Veal 
CE. ca ccinceweses 39 .34 .85 .32 .28 .28 
Loin chops ........ 82 .27 -27 .24 .28 
ee re 2s ee hf] CC 
Stewing (breast) ... .14 .10 .11 .12 .10 


Until the early hours of Monday, 
January 28, several hundred members 
of Ye Olde New York and Washington 
Heights branches and their friends, 
among whom were meat packers, whole- 
sale meat dealers, provision brokers, 
representatives of the local offices of 
the U. S. Department of Agriculture 
and New York City department of mar- 
kets, as well as a large number of 
those active in other pursuits, partici- 
pated in the annual dinner dance of the 
combined branches at the Commodore 
hotel. A large number of the guests 
attended the dinner, while several hun- 
dred arrived later in the evening to 
dance and renew old acquaintance. The 
ball committee included Lester M. 
Kirschbaum, Arthur Kleeblatt, Alvin 
Freirich, L. Kaiser, M. Jacobs and J. 
Stern, whose efforts were crowned with 
complete success and the compliments 
of everyone. A fine floor show was 
presented, and a seventeen-piece orches- 
tra kept almost everyone on their toes. 
So active was Joseph Eschelbacher that 
it was thought he was quintuplets—he 
seemed to be everywhere at once. 

The combined Brooklyn and Jamaica 
branches will hold their dinner-dance 
at the St. George Hotel on February 38, 
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Salesrooms: 
425-435 E. 102nd St. 








Main Office and Factory: 


A. C. WICKE MFG. CO. 


Complete Market Equipment 


NEW YORK CITY 


406-414 East 102nd St. 


Phone ATwater 9-0880 for All Branches 


es 
— 


Bronx Branch: 
739 Brook Ave. 











with Anton Hehn in charge of arrange- 
ments. The Eastern District branch 
will present a vaudeville show on Feb- 
ruary 21 at Sangerbund hall, the talent 
having been engaged by Secretary Fred 
Riester. 


Installation of officers for 1935 oc- 
curred at the January meeting of Bronx 
Branch as follows: President, E. Ritz- 
man; first vice president, W. Bantz; 
second vice president, L. Pfeilschifter; 
recording secretary, F. Fiederlein; 
financial secretary, J. Machovsky; 
treasurer, F. Vogelsang; orator, T. 
Ruggerio; warden, R. Ehrenreich; busi- 
ness manager, Fred Hirsch and trus- 
tees, G. Wehnes, C. Schneider, J. Wohl- 
muth, W. Wolf, H. Gutersloh, H. Feit, 
C. Zettl, F. Ruggerio, O. Epler, J. Ny- 
dick and E. Aulebach. 


Sympathy of the trade is extended 
to Fred Hirsch, business manager 
Bronx Branch, whose father Gabriel 
Hirsch, passed away on Thursday of 
last week at the age of 83. 


TO HELP SELL MORE MEAT 


Retail meat dealers from every part 
of New York City, representing more 
than 12,000 markets, will have the op- 
portunity of attending a series of lec- 
ture-demonstrations on meat merchan- 
dising from February 4 to 14, inclusive. 
As a result of plans just completed by 
the National Live Stock and Meat 
Board with cooperating organizations, 
a series of eight meetings for retailers 
will be held at points throughout the 
metropolis. 

In charge of a specialist of the board 
these meetings will center attention on 
practical topics which will help retailers 
sell more meat. Beef, pork, and lamb 
demonstrations will be presented. The 
programs will cover the following 
topics: meeting the competition of 
other foods, figuring cost and selling 
prices, figuring cutting percentages, 
making slow-moving cuts of meat at- 
tractive and salable, and the food value 
of meat. 


See “Wanted” Page for bargains. 
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GREEN COLOR IN TALLOW 
(Continued from page 15.) 
compound which is very reactive to cop- 
per, so that when chlorophyll is heated 
in the presence of copper the matter 
replaces the magnesium to form a sta- 
ble compound. The coppered chlorophyll 
is a very much more intense green 
than the natural magnesium compound. 


By using this behavior of copper 
toward chlorophyll we have been able 
to detect the presence of the latter in 
animal fats by a very simple test. The 
fat is heated with copper which changes 
the chlorophyll to the copper form so 
that the increase in green color, pos- 
sibly with some bleaching of the yellow, 
causes the fat to become noticeably 
green if it contains chlorophyll. 

The usual method of applying the test 
is to fill a 2-0z. bottle about two-thirds 
full of the melted fat. Into the fat is 
placed a piece of clean copper strip or 
wire. For two ounces of fat a strip 
14-in. wide by 3 in. long or a wire 2 ft. 
long is used. The copper should be 
washed free from grease and thorough- 
ly cleaned with steel wool before use. 
If wire is used it is coiled to increase 
the surface exposed to the fat. 

The bottle with the fat is heated in 
the steam bath at 200 to 212 degs. F., 
for 1% hours. Since there is some 
change in color due to heat alone, it 
is best to heat a second bottle of the 
fat without copper for the same period. 

At the end of the heating period the 
bottles are removed from the sources 
of heat and allowed to cool. The cop- 
per is lifted from the fat. Before the 
fat starts to crystallize the sample is 
quickly chilled in cold or ice water so 
as to rapidly solidify it. 

The blank—a sample without copper 
—is cooled in the same manner at the 
same time and the color compared with 
the copper treated sample. If chloro- 
phyll is present in appreciable quanti- 
ties in the fat, a very noticeable in- 
crease in green in the fat heated with 
copper will result. The increase in 
green color is directly proportional to 
the amount of chlorophyll present. We 
have clearly demonstrated that the 
noticeable increase in green is not due 
to the action of fatty acids on the cop- 


per, but is due to the formation of the 
copper chlorophyll compound. 


Results of Tests 


Recently a series of tests were made 
using a large number of samples of 
tallow which had been graded accord- 
ing to the color developed in the copper 
test. The colors of the raw untreated 
tallows ranged from pure white through 
yellow and brown. After the copper 
test some showed no green; others, vari- 
ations of green from slight to intense, 


Soaps were made out of each of the 
raw, untreated tallows in glass, so that 
no metallic contamination could be in- 
troduced. In every case the color of the 
finished soap paralleled the color of the 
copper treated tallow. Every sample 
which showed the presence of chloro- 
phyll by the copper test made green 
soap. Samples which showed a nega- 
tive test for chlorophyll made soaps 
which were not green, but of the same 
relative color as the raw stock. 


The test is very simple, since no ex- 
pensive equipment is necessary. A test 
tube, small bottle, or jar is convenient 
to hold the tallow during heating. The 
higher the temperature, the shorter is 
the time for the change to the copper 
chlorophyll, but we do not recommend 
temperatures above 250 degs. F., since 
darkening of the fat due to heat may 
result. At 140 degs. F. we find 6 hours 
will give the maximum change. 


A pan of water on the radiator or on 
an electric hot plate should be satisfae- 
tory where laboratory equipment such 
as a steam bath or an oven is not avail- 
able. The only adjustment necessary 1s 
to continue the heating for a sufficient 
time at the temperature employed to 
give the maximum color change. This 
time may be readily determined by 
starting several portions of a tallow 
sample (preferably green) at the same 
time and removing them one at a time 
at various time intervals. When the 
suitable time has been determined, it 
should be used for other samples under 
the same conditions of heating. 

EDITOR'S NOTE—Methods suggested 
for removal of green color in tallow would 
increase cost of rendering, and would be 
reflected in price asked for the rendered 
tallow. Purchasers of such green tallow 
have been in the habit of removing the 
objectionable color by bleaching. 


The National Provisioner 
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>» PERFECT CUTS 


: WITH THE 
at /} 


4 IMPROVED 


B & D ELECTRIC 
HAM MARKER 


BEST & DONOVAN 
332 S. Michigan Ave. 


Chicago, Illinois 




















STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 








E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW baa 
Joseph Wahiman, Dept. Mégr. 


(Formerly with Armour —& Compan , 
Makers of Quality Bags Since 1876 
Sheep Bag 








MAPLEINE 


a pure vegetable 
flavoring, has a re- 
markable affinity for 
ham and sausages. 


@ CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 














CHICAGO: 
Sokol & Company 


CINCINNATI: 
Frank Tea & Spice Co. 


DETROIT: 


Asmus Brothers 


| E 
S E RV } © = PHILADELPHIA: 
J. K. Laudenslager, Inc. 


to Meat Packers ensure: 


Con Yeager Co. 


ST. LOUIS: 
Jas. H. Forbes 


Unequalled quality and perfect uniformity 
of CALVEG Onion and Garlic Powders; 


Pecled Pimiento Flakes; Vegetable 

Meat Loaf Mixture; and Green Bell 

Pepper Flakes are the reasons why the 

well-known distributors at the right handle 
CALVEG exclusively! 


THE BURBANK CORP., Burbank, Calif. 


Tea & Coffee Co. 
KANSAS CITY, MO.: 
Shepard & French Co. 


SAN FRANCISCO: 


California Casing Co. 





| Pr Ora Ory 


SHURQTITCH 
ed 


CASINGS 
Importers 


SAUSAGE CASINGS 


Exporters 


New York London Hamburg 


INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street, Chica: 


Week ending February 2, 1935 





NEW REDUCED RATES AT 
SPRINGS 


NATIONAL PARK 
ARKANSAS 


MAJESTIC 


HOTEL 
AND 


BATH HOUSE 


VII ey 
WY 3-5 
3933333333339 
4949393304 
33933777 





Y Sufferers from rheumatism, neuritis, kidney 

yy trouble high blood pressure and kindred ail- 
Y ments find swift and sure relief in the forty-six world- 
famous springs here at Hot Springs, Arkansas.  Worn-out 
systems are toned up; new health comesto jagged nerves. 


Enjoy every outdoor sport while 
you Bathe your troubles away! 
The sportsman finds a new thrill in golf, riding fishing 


and all outdoor sports hish up in the Ozark Mountoins 
ina 900 acre Government Park 


Come to Hotel Majestic at Hot Springs now 
You can have a room, an apartment, or a 
cottage at extremely moderate cost 


H. GRADY MANNING President 
YOU NEVER DREAMED THAT 


A HOT SPRINGS VACATION 
COULD COST SO LITTLE 








CHICAGO NARIET PRICES 
J 4 " A 4 sia 
cS 2s — 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
steers— Jan. 30, 1935. 
400- 600 @20 
600- 800 8 @19 
800-1000 @20 
Good native 
400- 600 
600- 800 
800-1000 
Medium steers— 
400- 600 6@15¥ 9 @ 
600- 800 ; 7 8 @8 
800-1000 5 7 74@ 
Heifers, good. 9144@10% 
Cows, 400-€ 600 54%@ 6 
Hind quarters, @15 
Fore quarters, @10 


Cor. week, 
Prime native 1934. 
114% @12} 
9%4@10% 
9 @ 9% 
steers 
@I17 10 @10% 
@1s8 8S%@ 9% 
@is 8 @ 


400-600.... 
CbECC eee ees 8% q@ll 
choice.... 
choice.... 


Beef Cuts. 


unquoted 
@37% 
@34% 

unquoted 


Steer loins, prime 

Steer loins, No, 1 

Steer loins, No. 

Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips) . 
Steer loin ends, No. 2.... 
Cow loins 

Cow short loins 

Cow loin ends (hips) 
Steer ribs, 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No, 2 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds . 

Cow chucks . 

Steer plates .. 

Medium plates" 

Briskets, No. 

Steer navel ends......... 
Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 

Strip loins, No. 2 

Sirloin butts, No. 

Sirloin butts, No. : 

Beef tenderloins, 

Beef tenderloins, No. 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 lbs. . 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


unquoted 
@15% 
@15 

unquoted 


© 
HAH 


e 8 4 
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or 
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— 
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Beef Products. 


Brains (per Ib.)......... 
Hearts 

Tongues 

Sweetbreads 

Ox-tail, 

Fresh tripe, plain 

Fresh tripe, ‘. 

Live 


— 
ros 


— 


— 
DDD AID UA 


ADDHHHH99 


f 
iC 


Choice carcass 
Good carcass 
Good saddles 
racks 
Medium racks 


@15 
@13 
@18 
@13 
@10 


QHdAN 
a — 
aowor 


Veal Products. 
@10 
@40 
@40 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores 

Lamb fries, per Ib. 

Lamb tongues, per ae 
Lamb kidneys, per Ib.... 


Mutton. 
Heavy sheep . 
Light sheep 
Heavy saddles 
Light saddles 


~~ 


Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, 
Sheep heads, 


JHHHHDHHDSD 
coro eects cam San a0 


per Ib.... 
er 


@10 


a> 
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Fresh Pork, etc. 


Pork loins, 8@10 lbs. av. @li 
Picnic shoulders @13 
Skinned shoulders @l4 
Tenderloins 

Spare ribs @13 
Back fat @l4 
@li 


@20 
@li1 
@15 
Neck bones as 5% 
Slip bones @l11 
Blade bones . @12 
Pigs’ feet 
Kidneys, 


we 


— 
RENO A106 


we 
i 


8 AQAOHAOS 


wn 
we 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in links. 
Country style sausage, fresh in bulk.. 
Country style sausage, smoked 
Frankfurts in sheep casings 
Frankfurts in hog casings 
Bologna in beef bungs, choice 
pelogna in beef middles, choice........ 
Liver sausage in beef rounds 
Smoked liver sausage in hog bungs 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 


® 
8 


FERRE 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 


Milano salami, choice, in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami 

Pepperon 

Mortadella, new condition 

Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings................ 13 
Special lean pork trimmings 

Extra lean pork trimmings 

: £2 ASS eee 12 
Pork hearts 

Pork livers 

Native boneless bull meat 

Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 

Dressed cutter cows, 400 Ibs. and up. 

Dr. bologna bulls, 600 Ibs. and up 

Beef tripe 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 
Large tins, 1 to crate.... 


Smoked link sausage in hog casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces. 
Family back pork, 35 to 45 piece 
Clear back pork, 40 to 50 pieces. 
Clear plate pork, 25 to 35 pieces 
Bean awe 


SSSRRSBBS 
S383SSS83 


88 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. b 

Honey comb tripe, 200-Ib. bb’ 
Pocket honeycomb tripe, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, 18@20 lbs 

Clear bellies, 14@16 lbs 

Rib bellies, 25@30 lbs 

Fat backs, 10@12 lbs 

Fat backs, 14@16 lbs 

Regular plates ll 
104 


Jowl butts 
WHOLESALE SMOKED MEATS 


Fancy reg. hams, lagie Ibs 
Fancy skd. hams, 14@16 lbs 
Standard reg. hams, 14@16 lbs 
Picnics, 4@8 lbs., short shanks 
Picnics, 4@8 Ibs., lng shanks 
Fancy bacon, 6@8 1 
| bacon, eas. Mead etree odds 21% ay 
1 beef ham —_ smoked— 
Teton. 8@12 
Outsides, 5@9 Ibs 
Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, 
Cooked loin roll, smok 


Prime steam, cash, Bd. Trade 

Prime steam, loose, 12.60b 
Refined lard, tierces, f.o.b. Chicago. 448 14 
Kettle rend., tierces, f.o.b. Chgo. "148@ 14 
Leaf, kettle rendered, tierces, f.o.b. 


Chicago 154 
Neutral, in tierces, f.o.b. Chicago. 1455 15 
Compound, vegetable, tierces, c.a.f.13 1X 


OLEO OIL AND STEARINE 


Extra oleo oil 

Prime No. 1 oleo oil 

Prime No. 2 oleo oil 
Prime oleo stearine, edible 


TALLOWS AND GREASES 


Edible tallow, under 1% acid, 43 titre.. 
Prime packers’ tallow 

No. 1 tallow, 10% f.2.8. ..cccccccccccce 
Special tallow 

Choice white grease 

A-White grease 

B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


ANIMAL OILS 


Prime edible 
Prime inedible 
Headlight 


No. 2 lard oil 
Acidless tellew oil 
20° neatsfoot oil 
Pure neatsfoot oil 
Special neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 
on weighs 7% lbs. per gallon. 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, f.o.b. 

Valley points, res @ 9% 
White, deodorized, in bbls., f.o.b. Chgo.13%@13% 
Yellow, deodorized 134% @13% 
Soap stock, 50% f.f.a, f.0.D........+0++ 2 
Corn oil, in tanks, f.o.b. mills 10 
Soya bean oil, f.0.b. 

Cocoanut oil, seller's tanks, f.o.b. coast. ai 
Refined in bbls., f.o.b. Chicago 8 


OLEOMARGARINE 


White animal fat neces in 1-lb. 
cartons, rolls or prints, f.o.b. anes 
cartons, f.o.b. Chicago. 


PURE VINEGARS 


A. P. CALLAHAN & COMPAN 
2407 SOUTH LA SALLE STREET 


CHICAGO. IL 
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3arrels contain 
oil in barrels. 
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'.0.b. 

zoe @ % 
hgo.18% @13% 
Jeoee 134% @13% 









CURING MATERIALS 


Cwt. Sacks. 
Nitrite of soda (Chgo. warehouse 

bbls. delivered........... ..00. e $9.10 
4 is bbls. delivered........ .... ee 8.95 

Saltpeter, 1 to 4 bbis. f.o.b. N. Y.: 
Dbl. refined granulated......... 6. 6.15 
Small crystalS ...+++eseeeseeees 7.25 7.15 
om crystals RIA IN 7.62% 7.50 
ERE wJubh se ciiend ness 8 75 


-00 ° 
Dbl. refd. — nitrate of soda... 3.62% 3.25 


ton, in minimum car of 80, 000 Ibs. 
os enly, f.o.b. Chicago: 


ceuaecets * ‘bagi @$2.80 

id sugar, BIB. cc cccccccccce none 

second § gran., £.0.b. refiners (2%)..  @ 4.30 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., = “poss @ 3.80 
curing sugar age, 

nae Reserve, La., less 2%......... @ 3.70 

SPICES 


(Basis Chicago, original bbis., bags or bales) 
Whole. Ground. 










- BOONE siscccenesseseseave 6% 8 
see arted co guetugeeteetinensrones 7 8% 
= ~ per, Fancy. .....seeeeeeee oe 2 
Chill Powder, Fancy. .cccccccsccces ee 2214 
Cloves, AMbDOYNA ....--.ceeeeeeeeee 3% io 

REGGE cccccnccesecccecesoes 
lla le cecal oe 13% 16% 
Ginger, _— covecccccooveccves ly 4 
ce, peney DOR 66.06 6 stwcasaens 65 70 
* BD sconssocd sdeccsetaebee 60 65 
BL & W. ae eccccccccccce ee bo 
naeet Flour, Fancy......cscccoce ee 
eS ene 15% 
ier Dancy BAUER. .ccccescvese oc 
CO See oe 21 
oe We, L, DOOM cessseceesiee os 18 
i _ WEA VOR. wcccccccvccse oe 2414 
OE eA OEE ° 23% 
Hungarian cpctanekegwendaseeeens . 
Pepina Sweet Red Pepper. » 26% 
Pepper, pareene oe ° 22% 
Red Pepper 1. - 16% 
Pepper, Black ‘Aleppy 14% 16 
Black Lampong ... 13% 15 
Bleck Tellicherry . 15 17 
White Java Muntok.. -» 83% Fria 
NOES 5 6000 ccsiessaes —s 34 
NEE PROMOTES. ccc cccccscesacccoe 28 
Ground for 
Whole. Sausage. 
svccceseseebereeseseae’ 9% 11% 








Coriander Leng od Natural No. i. 
Mustard Seed i ae 
— 





gano 
Dalmation Fancy...........++ 9 
imation No. 1 PO cccccecece 6% 8% 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack......... ‘ 25 
Domestic rounds, eee 38 

Be SOG, WEG s cs ccccccccccsce 52 
Export rounds, medium............. 35 
Export rounds, narrow..........+++- 44 
EERE Ses 05 
sv anacedonuceesaeson 03 
EE ELIE 11 
No. 2 bungs........... PEELE eS 08 


DE SED sccvccsensdsocewess 60 
Middles, select, wide, 2@2% in. diam. .1.00 
Middies, select, extra wide, 2% in. and 










































































Ras 





Week ending February 2, 1935 











BOSC, GORE cccccvccccscecesscececse $10.00@11.60 
OE, GOED occ cdccceccvsosccces’ 7.75@ 9.00 
Cows, common and medium.......... 4.00@ 5.75 
ea eee 3.5 5.00 
LIVE CALVES 
Vealers, good and choice............. $10.50@12.50 
VeRIers, MOCIGM ...ccccccccvececcccce : 10.00 
GRUED  cccwcce cévcccevecsedaseceucses 5.00@ 8.00 
Lambs, good and choice............. $ 9.75@10.15 
PE, GREENE 0.0<-cnecwesuse 4850646 8.75@ 9.25 
BED osc ccveccetecsemdtes seeneteees 3.00@ 6.00 
LIVE HOGS 
Hogs, 189 Ib. average, good.......... pie 
TGR, BO oc ccvcecosevctscecenceee 7.75 5 
DRESSED HOGS 
Hogs, good to choice........csse.ee; $15.00@15.50 
City Dressed. 
Choice, native, heavy.......cseeeessesees 19 @21 
Choice, native, light.......ccccccccceees 20 21 
Native, common to fair.............++. 17 @18% 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 18 @20 
Native choice yearlings, 440@600 Ibs... .17 19 
Good to choice heifers...........eeee008 16 17 
Good to choice COWS..........eeeeeeeees 14 16 
Common to TRIP COWS... .ccccccccccccece 11 13 
Fresh bologna bulls...........eeeseeees 8 @9 
Western. City. 
i BWR cckeecds david 24 @26 26 @28 
Be BE BRccccvcveceeesns 22 @23 23 @25 
Be. | BB. sovcccoce eoee-16 @21 18 
Se B BEEB. woccaqgeccesses 30 @34 34 
SS) Serer 26 28 32 
, Seer 20 @23 24 az 
No. 1 hinds and ribs..... 24 @26 24 @26 
No. 2 hinds and ribs..... 20 @23 20 @23 
MB. coccscoevece 7 @18 17 18 








SE MN, att tece benee dep 








Rolls, reg. Se BE, Gis cc ccccceccccese 18 20 

Tenderloins, 58 eS Saree aa 50 60 

Tenderloins, 5@6 lbs. avg.............- 50 60 

BREE GED coccccccccesvccccecsccces 12 14 
DRESSED VEAL 

CET yee es bree 

Medium 

Common 

DRESSED SHEEP AND LAMBS 

Lambs, prime to choice................. 19 @20 

MY MEE Odi obo ves bess isesyuecesend 17 @19 

sos, Te ee 16 @17 
gS sarees 4606 bog 0eeceenewaseh 2 @13 

Sheen, BN ccdcstincicnas bien enema 10 @12 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. .1744@18% 
Pork tenderloins, . 30 31 
Pork tenderloins, frozen................ 25 27 
Shoulders, Western, 10@i2 Ibs. avg....15 16 
Butts, boneless, Western............... a 
Butts, regular, wn... niin Onan 17 18 
Hams, Western, fresh, 10@12 lbs. avg.17 17% 
Picnic hams, Western, fresh, 6@8 Ibs. 

average 





SMOKED MEATS 





Hams, 8@12 1 BWR ec ccccccsccvcce ccc ene 
Hams, 10@12 — \avE.. -19%@20% 
Hams, 12@14 Ibs. avg -20 21 
cnics, 4@6 = = - 14 15 
Picnics, 6@8 lbs. avg.............. -1384%@14% 
City pickled tates” S@ia Ibs. 7. -23 24 
Bacon, boneless, Western.......... -24 27 
-25 26 
+20 21 
ceeceee .-23 25 
Scennteesoeseesgioeus 25 27 











FANCY MEATS 
Fresh steer soccce 
enh, ser gugucs, ee em... Oe pound 
beef 30c a pound 
10s 8 pound 
aS 
us band 
a 
10c a pair 


BUTCHERS’ FAT 


Ge BAL. ccccccccecsocecocentee 1.75 per cwt. 
WEORSE TRE .cocecocccccesccocce .25 per cwt. 
Bdible suet ......... ° 50 per cwt. 
Inedible suet .......ceeeeeceees per cwt. 


Prime No. 1 veals. .12 1.80 1.95 


1.75 

1.60 1.65 1.70 

1.45 x 
Branded grubby 07 3B Los Lio 
ra: eee . 
Number 8 ....... 7 oa 95 1.05 


BONES, HOOFS AND HORNS 


Round shin bones, avg. 48 to 50 lbs., 
00 pi ° — 00@ 85.00 


ga i 


DOF 100 PEOCES... crcccccccccccece 
Black or striped , a per ton...... 45. 80:00 
White hoofs, per ton.............00. 
Thigh bones, avg. “85 to 90 Ibs., - 

BD ME a conacinateanssaersedae 70.00 
Horns, according to grade........... 75.00@200.00 





PRODUCE MARKETS 


Chicago. New York. 
Butter. 
Creamery (92 score)...... @35 ore 
Creamery (90-91 score)..34 @34% 34% @35 
Creamery firsts (88-89 
ree ay 33 @33% 34 @34% 
Eggs. 
Me GE a ain cecedeceed 27 exn% weetenienes 
a 27 30 30% 
Firsts (refrigerated)..... G2sy 27% @28% 


—- —— 
Fryers, 31-42, frozen..... 21 
Roasters, 43-54, frozen.. Hi 923% 22% ait 
Roasters, 55 & up, frozen25 u aro 2 27 
PO SEE dssosacaease waist 18% @20% 
MOM, a ctaceten seus cece 2 @21 22 
CP ME Wi sees iviaens @21% 22% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia <* San Fran- 
cisco, week ended January 24, 1935: 


Jan. 18 19 21 22 23 





Chicago ....... 321%, 33 33 34 aay 
New York a 33% 34 34% 35% 35 
Boston ... : 34 34% 35% 36 36 
PL, ne virriene 34 84% 35 35% 364% 36% 
San Fran 33 33 33 33 33 


Wholesale prices carlots—fresh centralized but- 
ter—90 score | rae 


32 32% 32% 33% 33% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1935. 1934. 
Sie. 24,320 26,205 27,670 129,539 153,035 
46,632 45,597 55,841 220,893 261,466 


"12'810 24,532 15.763 89, 74,096 
Phila. . 13,614 17,476 697 71,975 91,098 
Total. 97,376 113,810 119,971 511,882 579,690 


Cold storage movement (Ibs.): 











Same 

In Out Onhand week day 

Jan. 26. Jan. 26. Jan. 25. last year. 

Chicago . 22,125 602,908 8,049, ae 88,845,074 
ee <a 62,200 85,044 789 13, 008, "252 
Boston ont vee 490, $52 1,536,590 
ee 22,440 14,940 239;635 379,721 
Total . 106,765 723,435 9,569,209 53,764,637 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





—$—_ 





Position Wanted 


Men Wanted | 


— 


Equipment For Sale 





—$$—$_ 





Working Sausage Foreman 


First-class sausagemaker with many years ex- 
perience manufacturing all kinds of sausage and 
Also experienced in latest cures, 
Understands work in any department 


loaves. hams 


and bacon 


and can make quality product from any materials, | 


economically and profitably. Gus Hoffman, 1547 
Arizona. 


Cheery Lynn, Phoenix, 





Working Sausagemaker 
Wanted, 
foreman in small or medium sized plant. 
Experienced in manufacturing all kinds of 


position as working sausage 


ete. Available 
National Pro- 


New York City. 


specialty loaves, 
W-792, The 
visioner, 300 Madison Ave., 


sausage, 
immediately. 





al 
Sausage Foreman 
Reliable packer can secure the services of ex- 
perienced sausage foreman who understands sau- 


| and 


Practical Canning Room Foreman | 


. , , . | 
Wanted, experienced canning room fore- | 


Must know formulas for luncheon 
pigs feet 
National Provi- | 
Chicago, III. | 


man. 


meats, ham, hash, in | 
W-791, The 


407 S. Dearborn St., 


spiced 
glass, etc. 


sioner, 





Packinghouse Specialty Man 

Prominent packaging concern, | 
doing national business, desires 
man to direct its activities in 
meat packing industry. Only one | 
with wide, intimate experience | 
understanding of packing | 


_ problems need apply. All corre- 


sage department in packing plant and can put his | 


knowledge to good use for his employer's profit. 
Available Will go anywhere. 
W-793, The National Provisioner, 407 S. Dearborn 
St., Chicago, Tl. 


on short notice. 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. 
partment on money-making basis. W-713, 
National Provisioner, 407 S. Dearborn St., 
cago, Ill. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


Pork Man 


Qualified to direct and supervise all pork opera- 
tions. Have been working foreman over hog kill- 
ing. hog cutting, sweet pickle and dry salt curing 
as well as smoked meats. Have been superinten- 
dent over all pork operations for eight years for 
one of large packers. Excellent references. W-779, 
The National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 


Chi- 








spondence will be treated abso- 
lutely confidential. W-788, THE 


|NATIONAL PROVISIONER, 407 S. | 


| Dearborn St., Chicago, IIl. 


| 
| 


| 


Can put your sausage de- | 


The | packer. 


| 


| 





To Sell Dog Food 


Man with experience in selling | 
canned dog food wanted to take 
charge of sales department for 
Young man with ideas | 
and willing to work hard pre- | 
ferred. Should know’ production 
problems and present merchan- 
dising situation. Good position 
for right man. W-787, THE NaA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, III. 








Have you ordered the new 
MULTIPLE BINDER 
for your 1935 copies of 
THE NATIONAL PROVISIONER? 


Packinghouse Machinery _ 


For sale, reconditioned machinery of 


| every description from single machine to 


machinery for complete packing plant, 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Machinery Bargains 


The following machinery for sale at 


| bargain: 


1 Anco No. 600 Laabs Cooker 
Anderson Crackling Expeller 
Anco 3x6 Lard Roll 

Mechanical Mfg. Co. Meat Mixers 
M. & M. La, 8 

Lard Filter Press 

Steam Tube Dryer, 6’ x 30’ 
Cooking Kettles 


What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 


1 
1 
3 
1 
1 
1 
5 








Dispose of your surplus 

equipment through “THE 

NATIONAL PROVISIONER 
“Classified” ads. 














GEO. H. JACKLE| 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 


























le 


Piqua 


The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 











THE CUDAHY PACKING CO. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 


Chicago, U. S. A. 





—--- 














=in 


Leeds, 9 








Ohio 


TO SELL YOUR PRODUCTS 


STOKES & DALTON, LTD. 





Great Britain 


communicate with 


ENGLAND 








The National Provisioner 
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1. Write 
and Blvd, 





iS 
or sale at 


. 
ler 


Mixers 
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rk City 



































‘UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 
43rd & 44th Streets 


Telephone 
First Ave. and East River NEW YORK CIT Y Murray Hill 4—2900 




















Superior Packing Co. 
ie Quality i th | For a Tender Morsel In 


——— Every Bite 
St. Paul £ try 
| “Casings by Mongolia” 





Mae 33 
















Chicago 


















pet Stes * 
Wiessaee 
— 


DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 




























Phone Gramercy 3665 


Schweisheimer & Fellerman “The Skins You Love to Stuff” 
Importers and Exporters of 


SAUSAGE CASINGS 


pasted ne cad Bw Cees 9 canter Early & Moor, Inc. 
HARRY LEVI & CO. SAUSAGE CASINGS 


Importers and Exporters of 


Sausage Casings Exporters 139 ——— St. 
723 West Lake Street Chicago Importers oston, Mass. 


























































NE NG 


IMPORTING Cy : 







Sheep = Beef = Hog 
CASINGS [MPORTERS oc EXPORTERS ‘ 


> 
> 
> 
> < 
HIGH QUALITY ‘ 


Coe © SAUSAGE CASINGS 


sisi QUALITY STRENGTH SERVICE ¥ 
M. J. SALZMAN Co., INC. FB yew vorcny posrone mass. 


619 W. 24th Place, Chicago 1 276 Fifth Ave. 78-80 North St. fh 


Cable Masalz, Liebers, Bentley Code m 





























wwe = ¢ ewwvewwvwvwyds 


Week ending February 2, 1935 










DERG GOGO occcc ct ceccdvcstesin e 
Allbright-Nell Co., The....... Third Cover 
Aluminum Cooking Utensil Co....... 3 
Bi GR GO oc 0.68 6 ec céeecsasass ° 
American Soya Products Corp. First Cover 
Arbogast & Bastian Company........ 54 
Armour and COMPANY... cccccccscces 8 
Armstrong Cork & Insulation Co..... 18 
rh re en C6 8 6s eb a eeeeeos 26 
Se A NN 2 oektseacdcaccasweses 47 
rem TGR, BGe co cceccccvcvcesescus ° 
Brecht Corporation, The............. ° 
i SE Sacre weeet ene b abana e 
DD ND Ea tea wennage& 80 @eKees 42 
3urbank Corporation, The........... 47 
ees. Ci, Go ceneweeekectwes 
PGS TINGE Ge cc secs secciioveses e 
ee een eee bd 
Cs a a re 48 
Ceivert BieeMine CO. occ ccc ccvccccacs 2 
SD. ciewite wneneres : 32 
Chevrelet Meter CO... cccscccccceces 22 
Chili Products Corporation, Ltd..... s 
Cincinnati Butchers’ Supply Corp... 7 
Columbus Packing Co., The.......... 53 
Container Corporation ...cscccsceces ° 
ee ee ° 
Cork Insulation Co., Inc......ccceees e 
SY Shae bh ee eter a teem wane e es ° 
Ce I, TEs wdc oc tub ecwese eeen 47 
Cudahy Packing Co., The............ 50 
Cs ree tebkeec hence enn ® 
eee Ge GOO 6 ccc cceccccsvices ° 
Dexter Folder Company............. * 
Diamond Crystal Salt Co............ 32 
Dold, Jaco®, PacMing Co.....ccscssce 53 
Dry-Zero Corporation ......cccccsece bg 
Du Pont Cellophane Co.............. bd 


Durr, C. A. Packing Co., 


Meter & BeOGe,. TB c a cccscccciesvorwss 51 
Exact Weight Scale Co.............. 40 
Velin, Joem J., & Con TE. sicccvevece 54 
Forbes, Jas. T. Tea & Coffee Co..... 42 
French Oil Mill Machinery Co....... 50 
CE wasccescesceccscecccesd 32 
General Electric Company........... ° 
General Motors Truck Co............ bd 
Se Sie, BEvaceeraseenenvsesweees ° 








*Regular Advertisers Appearing at vari- 
ous intervals. 


While every precaution is taken to insure accur- 
acy, we cannot guarantee against the possibility 
of an occasional change or omission in the prep- 
aration of this index. 
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Great Lakes Stamp & Mfg. Co....... e 
Griffith Laboratories ... ....cscesccee 24 
Haisted, BB. &S. & Co., Inc......cceces 47 
Ham Boiler Corporation............. 24 
Hammond, G. H., Company.......... 31 
Heekin Can Co., The............00 40 
TN, TE Wns ke ees occ awnean 43 
eee, Gee, i. Bs ons cc ceesscevs 53 
Hottmann Machine Co., The.......... 42 
eee, Fu OW ie 6 6 6 ve cnc ccwecvs ° 
Hunter Packing Company............ 53 
Hygrade Food Products Corporation.. 54 
Independent Casing Co.............. 47 
Industrial Chemical Sales Co., Inc.. ° 
International Harvester Co.......... ° 
International Salt Company.......... s 
I MIR SS as a tk ele on rar eraho 50 
Jamison Cold Storage Door Co....... ° 
Johns-Manville Corporation ......... 5 
Jourdan Process Cooker Co.......... ° 
ere ee 53 
Kalamazoo Vegetable Parchment Co. bd 
Kennett-Murray & Co.......-.eeeee% 35 
BE a ee re eee rT ee ° 
oT. err 20 
ey TP Gs aod c te cdectivecess « 6&3 
Legs. A. C.. Packitg Co. ..ccccccceve e 
Se. ee Ge Gln 6.60 6 So becesees cane 51 
eS SR ee er * 
Lohman, Wm. J., IMC... .ccccscccccsece ° 





pO ES ee ee 

ee eee rer ° 
TE SEE cc cw adn edcaves ea sews 47 
Massachusetts Importing Co......... 61 
Dieses, TE FT. B Be Le... cccccdicecs 40 
Meyer, H. H., Packing Co.........0- 54 
Midland Paint & Varnish Co........ e 
Ce er renee Terr ® 
Mongolia Importing Co., Inc......... 51 
Morrell & Co., JORR. ..ccccccccescces ® 


Moto Meter Gauge & Equip. Corp.... bd 


Oppenheimer Casing Co............+- 
Patent Caste Ge. 1 cc ccccccccsceccce ° 
Paterson Parchment Paper Co....... bg 
Pel-O-Cel Products Corp.........++.. ° 
Peters Machinery Co.............-.- ® 
Powers Regulator Co......ccscccccee 29 


Pressed Steel Tank Co.............- 








INDEX TO ADVERTISERS 


Rath Packing Co. TRO... .00ess.. cen 53 
Republic Bteel Comp. «cose ccveccsccm + 
Rhinelander Paper Co. ......ce.-ccag . 
Roger, FF. Cy TGs sccccceceséess cane 43 
Galeman, M. J. Co., TRG. «6 60... sc 61 
eS a ee ee eee * 
Sausage Mira. Gap. CO...ccvcvcsccal . 
Rapes @ COA, S06. 626 cee ressnesncu . 
Schluderberg, Wm.-T. J. Kurdle Co... 54 
Schweisheimer & Fellerman........., 51 
Schwenger-Klein, Inc, .............. 42 
Self-Locking Carton Co............. * 
Shellabarger Grain Products Co. * 
eee rer 34 
Smith, Brubaker & Egan..........., 43 
Gesith Power Os... Tn. Fos ocscdcicscnun x 
Smith’s Sons Co., John E...Second Cover 
Genes, TE. Ea G Gis 0.6 cccciscoucescaun 34 
Specialty Manufacturers Sales Co.... 42 
Ceara, BOR. « cé tise 006eveessen * 
Staley Sales Corporation............ * 
Standard Oil Co., (Indiana).......... ‘ 
Standard Pressed Steel Co........... 6 
Geamee, Wits. Bx Gis occ vescvecececemn 26 


Stedman’s Foundry & Machine Works * 


Stevenson Cold Storage Door Co.... ‘ 


Steen: & DRM, TAG... 2s ccseseccems 50 
Superior Packing Ce... ..6scceccsaan 51 
Sutheriand Paper Co......ccccccsecds . 
Swift & Company........... Fourth Cover 
Sylvania Industrial Corp...:........ 16 
Taylor Instrument Companies....... bd 
Theurer-Norton Provision Co........ ® 
Theurer Wagon Works, Inc.......... bd 
Transparent Package Co..........+.. ¢ 
‘Troemtom Bellis, TO....0cccscceveccnntn bd 
United Cork Companies.............. ° 
United Dressed Beef Company....... 51 





poe ae rr er 

.;,. 2: S. Saerrrr ° 
po ee, er bg 
Veet, F. G. & Bons, Une. . «20. .ceesues 54 
Watkins-Potts-Walker ...........06- 34 
Wepsco Steel Products Co........... 4 
West Carrollton Parchment Co....... S 
Weston Trucking & For. Co.......... ° 
Wraetiee,, A. Ga, We Gs cbc cee ne es toe 46 
Williams Patent Crusher & Pulv. Co. * 
Wilmington Provision Company...... 54 
Wilson & Bennett Mfg, Co........... * 
la er ree ° 
Worcester Galt Co.......cscccscoccum 2 
Worthington Pump & Mchy. Corp.... * 
Wynantskill Mfg. Co.........---se08 . 
Yale & Towne Mfg. Co.........--++> ¥2 


York Ice Machinery Corporation....- 


The National Provisioner 
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CARLOT, SHIPPERS 














St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


Washington, D. C. 
H. D. miss Weltimare, Md. 


D. A. Bell, Boston, Mass. 
ML Weinstein Co., Philadeiphia, Pa. 








THE E.. KAHN’S SONS Co. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


Pee’ YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. OG. Ford B. L. W: A P. G. 
259 W. 14th Bt. $8 N. Delaware Av. 681 Penn.Av., 148 State Bt. 

















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








The 
RATH PACKING Co. 
¥ ¥ 
Pork and Beef Packers 


' BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 














PURE MEAT 
“> PRODUCTS 
bus pacino S 


Pork and Beef Packers 





Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 








HORMEL 


otele] ome tele) e) 








Main Office and Packing Plant 


Austin, Minnesota 





























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


C0 BEEF —- PORK = SAUSAGE =- PROVISIONS 


BUFFALO — OMAHA — WICHITA 
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Famous Brands 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


‘a Hygrade Food Products Corporation 


SRD Saetee 3830 S. Morgan St., Chicago, IIL. 








et 








Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc.| == 


4142-60 Germantown Ave., Philadelphia, Pa. Delicat 
New York Branch: 407-409 West 13th Street ae 


























foods of Unmatched Quality Partridge 
PORK PRODUCTS—SINCE 1876 
I eoiay The H. H. MEYER PACKING CO. 
QUALITY. Cincinnati, Ohio 
HAMS — BACON : 
LARD — SAUSAGE Liberty 
SOUTHERN ROSE SHORTENING Bell Brand 


The Wm. Schluderberg-T. J. Kurdle Co. Hams—Bacon—Sausages—Lard—Scrapple 
Meat Packers Baltimore, Md. F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 






































C. A. Durr Packing Co., Inc. || || Wilmington Provision Company 
Utica, N. Y. TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs 
Manufacturers of p pane tei Calve : ? 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 
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Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
DAISIES WHOLESALE SLAUGHTERERS OF 

FRANKFURTS SAUSAGES CATTLE, HOGS, SHEEP AND CALVES 

QUALI TY PorkP roducts ThatSATISF Y U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Rath’s modern plant where - 


e . : 
—-MORE "No. 1” MEAT CUTS ARE MADE BECAUSE HOGS ARE 
CLEANED TO UNSURPASSED PERFECTION -WitHouT DAMAGE 


IN THEIR NEW 


> SCRAPER POLISHER 


waren 100.10" Features— 
eS ie 


December ~*' 


‘ ANY 
<«KUNG COMP! 
que Rath Pack’ 


}KERS 
PORK ap BEEF pack 
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1. All hair removed with the roots. 
The arbright-Hel —_. 
5328 Weste ol 
aan wriinols. 








. The use of rosin unnecessary. 


Gentlemen: 


- ith the new 

* intere tained w+ 3 

ply will be IPTC ne results DUAN” He states 65 

John Morris» tly parchase? - 
nine receD 


aunt Handles all sizes of hogs perfectly. 


om yous 


Super- 

rt from our © 

report + 

a e 


intendent, r+ a 
hog dehsiring 


. Maintenance expense reduced to an 
unimportant factor because of the 
unique design of scraping elements. 








. Small amount of horsepower required 
to operate. 


rand 


crapple sincerely yourss 


JHE ATH PACKING COMPANY 
HIA, PA. 


By ie president- 


mpany 
Ss 
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LAWARE 


y 


PATENTED AND PATENTS PENDING 


THE ALLBRIGHT-NELL CO. 


Illustration shows how scraping el t laced i iral Western Boulevard, western om 
g elements are placed in spira — . 
formation to carry the hogs thru the machine and scrape them 117 Liberty Street 5323 S. ht in 


ts 111 Satter Street 
at the same time. New York, N. Y Chicago, IIL San Francisco, Calif. 














ood News for 
Dealers—the way it's... 


Smoked a new way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delightfully tender 
.... with a rich, appetizing color. That's 
what it has meant to smoke Swift's 
Premium Dried Beef anew way..inovens. 


Molded in a new form. The} 


result .. . it slices at a profit fromy 
end to end. No waste. The finer 
appearance gives it greater dis-' 
play value. An all-year-around) 
profitable item. | 


Swift's Premium Dried Beef 








